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ie Symibat of Leadership 


A LEADER in any industry steps ahead of the times with new 


products and new processes. 
Such leadership rests upon scientific achievements that 
can be translated into practical and far-reaching results. 
Our extensive research facilities have been — and are 
now — at the service of our customers in setting the pace 
for advancements in the meat packing industry. 


PRESCO SEASONINGS 


Among the many products for meat processing PRESCO FLASH CURE 
originated in our research laboratories are the famous + * PRESCO PICKLING SALT 


: BOARS HEAD SUPER SEASONINGS 


PRESERVALINE.. won: or PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON « NEW JERSEY 
CUS BUTOR Montour ions > ORR ent eee mamma emcee epnmmmemmarne 





eae aioe eee ee ee erent 
naernsncesensineenentonnonantbanoetns 








Unmatched for quality and uniformity 


AVISCO CASINGS 


No irregular shapes when you use Avisco transpar- 
ent casings. They give retailers the uniform, full 
slices they want for maximum appetite appeal and 
profits. What’s more, from casing to casing there’s 
always uniformity in size. And built-in controlled 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 


stretch gives greater ease in stuffing—greater de 
pendability in processing. Add all these advantages 
to the sparkling clarity and beautiful printability 
of Avisco transparent casings and you’ll find 
them unmatched for sales appeal and economy. 


426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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WHEN\IT’S URED 





@ You can get better looking, easier cooking, ever lovin’ Your customers will LOVE your bacon when it’s cured 
bacon when you cure with Pfizer Sodium Cyclamate. with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 





Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar. Its use results in 









































ba ! | would like to check the advantages SCIENCE FOR THE 
con that cooks to a sweet golden color and tastes better! of Pfizer Sodium Cyclamate in my [f WORLD'S WELL-BEING 
An important sales plus for you, and a quality bonus Bacon cure. Please send me: 
for your customer is the fact that bacon cured with Pfizer C) Fechatce) inornanon 
Sodi : : (0 Free quarter-pound Sample 
odium Cyclamate resists charring and leaves a rendered iinadke 
ater de-§ fat that is clearer and cleaner. Title ao 
ea Naturally you can realize substantial savings in freight Coreeey GUALIFY BUGREDIENTS 
tabu) § and in plant handling costs by switching to Pfizer Sodium Address - Ee ee 
111 find Cyclamate. City Geeta FOR OVER A CENTURY 
conomy: Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, IIl.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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3 WAYS TO MAKE 
GOOD PRODUCTS BETTER 


Mae 
Zee Staley’s Monosodium Glutamate brings out 
® the full-bodied goodness of natural meat flavor. 
Try it in your own sausages, canned meats, meat loaves 
and taste the difference a few pennies can make. Easy 
to use, no formula changes. 





Soy Flour—Staley’s improved Meat Packers Soy Flour 


gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 





sepdvelgted Voameite Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on thesé and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta * Boston © Chicago © Cleveland * Kansas City 
-“® New York © Philadelphia © Sanfrancisco © St. Louis 
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“/ just got $42,000 worth 
of new trucks without tieing up 
one dollar of my money! 


Conserve capital Take delivery 


on a new Hertz truck fleet and forget about 
high purchase costs and interest rates. What’s 
more, you don’t have to disturb your capital. 
It stays on the job, profitably at work for you 
in other parts of your business. 


You get new GMC, Chevrolet or other sturdy 
trucks, custom-engineered to fit your needs. Or 
we'll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Further- 
more, Hertz provides extra trucks for peak 
periods or emergencies. 


Hertz experts take over all repairs and upkeep. 


You eliminate all your truck problems by writ- 
ing one budgetable check per week. There’s no 
easier way to get out of the truck business and 
back into your own business! You can deal 
confidently with Hertz, America’s largest and 
most experienced truck lessor. 


For more information, call your local Hertz 
truck office. Or write for a free copy of the fact- 
filled booklet, “How to Get 

Outof the Truck Business, ~ 

to Hertz Truck Lease, H E a TZ 
Dept. R618, 218 South TRUCK LEASE 
Wabash, Chicago 4, Ill. 


NO INVESTMENT...NO UPKEEP 
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3LEASE HERTZ TRUCKS * 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 














































~ WHICH SPICE? 


ZINGIBER OFFICINALE R.* 


When a food chemist was told recently 
that the Food and Drug Administration had 
added all Natural Spices to the list of sub- 
stances generally recognized as safe for use in 
food, he replied, “But, why not? They’re pure, 
natural products that have been used in food 
for centuries—I expected it.” So did we and 
that is just the point. You can be confident 
when you use Natural Spices in your products 
... confident that you are making truly whole- 
some foods which a purity conscious public 
will appreciate .. . confident that they have 
the finest seasoning you can give them .. . 
confident that their flavor will survive both 
shelf storage and reheating in the home... 
confident, in short, that you are building into 
your sausages the elements that create top sell- 
ing food products today. 


sole 


You Coat Improve on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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“a with Direction Selector 

= jandles back-switching either to or from 
42 ‘aight or curved track, depending on 
27 osition of lever, without manual switch 

andling. A time and energy saver. 
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er 
"14 Automatic Cut-Thru Switc 

22 © operating handle, no safety stops 

cessary with exclusive new Le Fiell de- 

25 gn. Switch is completely automatic. Per- 
-_..30 ct for switching where tracks are at 


ght angles. Easy installation. 
errr = 


6663 |‘ Three-Throw Switch 
bmpletely automatic when trolley ap- 
wmoaches from any of three branch lines. 

, fic selected for any branch line by 
ling operation handle into one of 
ce Positions. Smooth, easy operation. 

lopped loads impossible. 


Forged Steel Track Hangers 
rdy single heel-type, made of 2” x 
2 steel. Stocked in 9”, 10”, 10%”, 

and 12” sizes. Slotted hole directly 
love track for bolting to beam, and 
ee %” holes for mounting track. A 
tter hanger at a better price. 


iE 18, 


r FIELL ALL-STEEL 
AUTOMATIC 
SWITCH 


2X (Jot those advantage: 


® stub ends connect at 3 points to track ' 
® easily bolted to 3 hangers Sauee> 
® movable sections permanently aligned id LeFIELL 
® heavy steel yoke forms rigid unit 
© complete track curve built in 

hanger lips support track and switch 








Positive, smooth, uninterrupted action. 

The Le Fiell All-Steel Automatic Switch entirely eliminates manual operation in 
gathering to a common headrail. The weight and forward motion of an approach- 
ing load along either rail actuates the switch, closing one rail and opening the 
other. When necessary to move a load in the reverse direction, the usual pull 


reverses the switch. The switch is never ‘‘open’’. Never any dropped loads. This 
is real speed to cut labor costs. 


Hts Potlotnance That Counts, 


All over America Le Fiell All-Steel Switches are proving their superiority in perform- 
ance, proving that they save time and money, and that they give years of uninter- 
rupted service. No other switch performs like a Le Fiell All-Steel Switch! 


Write for catalog sheets 61, 62, 62A, and 62B describing Le Fiell’s outstanding 


Gear-Operated and Automatic switches 


If it’s a 

LE FIELL 
ALL-STEEL 
SWITCH 


it’s the finest! 


1479M Fairfax Avenue, San Francisco 24, Calif. 


Designers and Manufacturers of Outstanding Meat Industry Equipment Since 1918 




















Let Morton help you solve 
these problems in using salt 


aA 
New LEVETROL system solves these | 


recurring problems in wet salt storage systems 














Brine Overflow Loss 








Haphazard Salt Measurement 


piss 











Corrosion of Float Valves 


Levetrol is a liquid level control method which automatically replaces water needed 
in wet salt storage systems in proportion to salt withdrawn in brine form. q Adaptable 
to most wet salt storage systems, Morton Levetrol protects you from salt losses due 
to brine overflow by constantly balancing the water level to the salt bed level. ( Levetrol 
also eliminates the troublesome problem of corroding float valves. The simple, de 
pendable Levetrol control system is installed on water lines located away from the 
wet salt storage. This completely avoids costly corrosion problems and assures you 
proper brine strength at all times. Levetrol enables you to have complete automation 
and consistent regeneration of your water treatment system. onl Cia 
8 THE NATIONAL PROVISIONER, JUNE 18, 1960 
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Bee os 
Morton offers you help 

in solving problems 

in design, modification, 
installation or operation 


of brinemaking 
equipment. 


All of these problems can be solved 
with the counsel of one of Morton's 
Brine Engineers. Their experience 
with all types of salt for brine using 
processes can provide you with 
fresh ideas and the latest tech- 
niques in solving these problems. 
Many architects, engineers and 
plant superintendents already have 
found that calling upon a Morton 
engineer can save time and money. 


Problems of salt selection, deliv- 
ery and handling, can be easily 
solved by talking to a Morton man. 
He can tell you which of 100 differ- 
ent grades of salt will do the best 
job for you. What's more, Morton's 
nation-wide service and produc- 
tion facilities assure you depend- 
able delivery of the salt you need 
inthe quantity you want, anywhere 
in the country. 

































New Morton “‘Fluitron’”’ 
assembly ends 

gravel problems in 
your brinemakers. 


The all-plastic ‘‘Fluitron”’ is an exclu- 
sive Morton brinemaking device which 
creates exceedingly high brine make- 
up rates and completely eliminates 
the need for gravel supporting beds 
when dissolving high-purity fine 
grained salts. The ‘‘Fluitron’’ insures 
a pure, saturated brine when used 
with Morton ‘999’ or Purex all-soluble 
salts. The Morton ‘‘Fluitron’’ diffuses 
water through the salt bed and also 
collects the brine for discharge to the 
brine-use system. By eliminating the 
gravel bed and expanding the salt 
capacity of your dissolving vessel, the 
‘Fluitron’’ relieves you of the job of 
frequent salt charging. 

Adaptable to most brine make-up 
tanks, the ‘‘Fluitron"’ is included with 
Morton Model E Brinemaker series or 
you may acquire it individually on 
convenient leasing terms. 

Morton Brinemakers are now avail- 
able in two corrosion-free materials— 
stainless steel or plastic. 


Mail coupon today for information on how Morton can help you solve brine make-up problems! 


(-] Please send booklet on Levetro!l System. 


(] Please send booklet on new Morton 


“Fluitron'’ and Brinemakers. (] Please have a Morton Brine Engineer contact me regarding: 


(type of problem)____ 


Name__ ik 
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Dept. NP6, 110 No. Wacker Drive, Chicago 6, Illinois 
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FIRST...LAST 
and ALL WAYS! 





Nothing Serves 
Likes Stainless 


... St. John f 
Serves You Best! 


Only stainless steel can take the tough, corrosive abuse of 
packing plant service... and come back year after year for 
extra punishment. Other materials just don’t stand up. To buy 


MODEL NO 258.X SOAKING VAT cheap—and—buy often, costs more than you can afford. 


SPECIFICATIONS poche have inspection or contamination problems with 
oo ing pAsissadliperamred papain Solid stainless eliminates the odors, chipping and flaking of ~ 
ing —Radii 1%”. Welded inside and out. Inside plastics and other substitute materials. 4 
welds ground smooth and polished. Outside 
welds wire brushed to a gloss and clean appear- 
ance, Top edge corners double reinforced. 


SKIDS: Fabricated of Flat Stainless Steel Bars, 
2" x %". Skid legs are welded continuously under 
tank to two 2” x 2” x %&" Stainless angles for full 
distribution of tank loads. 


DEMENSIONS: Inside width: 36"—Length: 48” 
—Depth: 36”. Overall Height: Built to Customer 
Requirements. 


CAPACITY: 36 Cubic Ft. 270 Gallons. 2000 Lbs, 


NOTE: The dimensions of the tank can be 
altered to suit specific requirements for avariety _ 
of uses. 


St. John gives you equipment engineered the modern way— 4 
to CLEAN-LINE your processing methods and increase your 9 
production. i 
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5800 S. DAMEN AVE., CHICAGO 36, ILL. 
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“We doubled our sales in half a year when we 
put our franks in CRYOVAC L Film!” 






































President Steve Pizzo of Stephen’s Meat Products, in San Jose, California 
can’t get over what happened when he put his franks in Cryovac. ‘SW 
switched to L Film in July,” he says. “By December, our sales hag 
doubled. Why? Because Cryovac gave us a fresher-looking, more at 
tractive product. Our retailers could build bigger displays and move th 
product faster. The fresh look, tight fit, and the handsome label tha 
Cryovac designed increased our volume; the fresh taste paid off i 
repeat sales. No returns, either — and that means a direct addition t 
profits.” What else does Steve Pizzo like about Cryovac? “The way yo 
designed our package line and trained our operators. That training give 
us faster production, better-looking packages, and fewer rewraps. Wi 
used 15 operators before; now we do the same job faster with only 7 people!” 












President Steve Pizzo, Joe Pizzo, Mrs. Vivian Stephen’s Franks and other top-grade meats . . + then wrapped in colorfully printed 
West, and Pete Pizzo inspect the package that are stuffed in this sparkling, spotless room... Cryovac L Film on this modern package line. 
doubled sales. 


Stephon 
4 Hae 





Operators produce 16-18 packages a minute .. . fo a Cryovac Hot Air Shrink Tunnel .. . and insures fast movement from mass 


on 4 Cryovac Wrap Jigs, then send them where they get the kid-glove fit that builds displays . . . like this one at Food Villa 
pir eye appeal, protects freshness... Market, San Jose. 





NOW YOU CASH IN ON FRANKS IN L FILM D> UoK&E, bNPt 


334 Boylston Street, Boston, 16, Mass. 


We'll send you all the facts about Stephen’s ... and 
about your franks in Cryovac. 


w. rR. GRACE « co. Name... 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASS. MD TESS sos. 5 6 060280 Swe 858 te och ae mereaernaeR ae MEN 





















COMPANY: NAME oo. 6.5 6 6a 6 04 80 eae ame 







IN CANADA: 2365 DIXIE RD., PORT CRE DIT, ONTARIO 
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Printed in U.S.A. 
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the “All-in-one” sausage cutter 


YOU GET better 
OU GET sharp cut CHOPPED STEAK PORTION CONTROL STEAKS 
stead of mashed H AMBURGER faster, because—in the PRESTO cutter—you can mix and 


blend emulsion while coarse-cutting chopped steak. 

et brighter, more natural bloom . . . less shrinkage . . . If uniformity in color and texture is your goal, you get it 
gher yield . . . retain natural juices and flavor even after surer, faster with PRESTO. The emulsion is exactly what 
boking. If you grind, you get a mashed product and lose you design with its four separate speeds. You control the 
e natural juices. It’s the same with meat. entire operation in this one amazing machine. 


FEATURES 


COUNTER-ROTATING KNIVES: Clear, sharp, direct cut 

SPEED: Top quality, fine cut emulsion in 3 minutes; coarse cut in less time without removing any 
blades 

NO DEFROSTING: You can use large chunks of frozen meat 

NO FAT SEPARATION: Over 50% fat in product without separation 

NO AIR POCKETS: No whipping of air into product 

COMPLETELY AUTOMATIC: 4 push button controls; 2 speeds on knives; 2 speeds on bowl 

NO ICE: Automatic water feed uses ordinary tap water 

SUPERIOR QUALITY: No mashing, no overheating of product 

SAVE SPACE: Can eliminate grinders, mixers, mills, mincers and ice-makers 

“DIAMOND HARD” STAINLESS KNIVES: Seldom need honing or grinding 

SANITARY: Approximately 2 minutes to clean. No dirt catching corners, comnact, enclosed 
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These machines are unconditionally guaranteed for both quality and performance. Buy at convenient 
terms . . . also available on lease . . . either way, we can show you how the machine pays for itself 
quickly! 
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® e 1631 S. Michigan 
® 4 a 4 Chicago 16 
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It’s Tee-Pak for Plastic Films: 


What heat shrinkable film provides the 
best heat seal plus amazing toughness? 


Snug-Pak* is the answer, of course. This unusually attractive 
film heat seals with a positive through-the-film weld that 
eliminates rewraps and returns. Snug-Pak will provide 
you with a hand wrap of exceptional toughness that is fully 
heat shrinkable. The film stays tight and will prevent 
weight loss. Snug-Pak will improve the appearance and 
i a quality of your products and is recommended for hams, 
ANOTHER picnics, butts, chunk loaves, jowl squares, chunk sausage 
ee ae — and other processed meat products. Your Tee-Pak man 
SUPERLATIVE —— can provide a no-obligation demonstration of this 
} attractive material’s heat sealability and toughness. 


*Registered Trade Mark 


Tee-Pak, Ine. « Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Air is Cleared 


Since some of the ProviIsIONER’s readers 
may have become confused about our atti- 
tude toward humane slaughter laws—espe- 
cially in view of the way in which NP asso- 
ciate editor Betty Stevens quickly gathered 
the reactions of legislators and humane lead- 
ers to the Army’s attempt to nullify the fed- 
eral law (see the NP of June 11, page 15)— 
we would like to explain why we gave this 
matter our full and immediate attention. 

1. We hold the quaint belief that the Con- 
stitution means what it says in delineating 
the powers and responsibilities of the several 
branches of our federal government. So far as 
we can see, the Constitution nowhere says 
that the Army can negate an act of Congress, 
even for the administrative convenience of 
some of its officials. We considered the posi- 
tion of the Military Subsistence Supply 
Agency to be untenable and dangerous to its 
meat industry suppliers. 

2. Knowing the views of some Senators, 
Representatives and humane society officials, 
and something of the steam that was gener- 
ated (and could be regenerated) about the 
legislation, we are convinced that any hint of 
delay or obstructionism in connection with 
enforcement of the law might persuade Con- 
gress to take a second look. We are convinced 
that a new look would probably result in leg- 
islative action to give the industry a far more 
restrictive and irksome law, and one that 
would apply to many more meat packing and 
processing companies. 

We have not changed our mind about the 
Humane Slaughter Act. We do not like it, we 
do not believe it is needed and we believe it 
places an unnecessary economic burden on 
the slaughterer of livestock. At the same 
time, however, we recognize that it is the law 
and that it is favored by a large group of vo- 
cal and responsible citizens. Regardless of our 
own views, therefore, we believe that the af- 
fected packers should comply with the law 
honestly and sincerely. 

We realize that there are a few packers 
who saw the abortive MSSA ruling as an op- 
portunity to keep some government business 
without the necessity for adopting the prac- 
tices required by the act. In the long run, 
however, we believe that their interests will 
be served far better by compliance with these 
practices than by avoidance of them. 


News and Views 





An Onslaught of protests from Congress and humane organi- 


zations alerted by THe Nationat Provisioner forced a fast 
retreat by the Army this week from its position that meat 
contracts of $2,500 or less with the Military Subsistence Sup- 
ply Agency would not have to comply with the provisions of 
the Humane Slaughter Act. Full cooperation of the Army 
in the implementation of the law was promised by Courtney 
Johnson, Assistant Secretary of the Army (Logistics), in a 
letter to Senator Hubert H. Humphrey (D-Minn.) following 
a blistering attack against the Army’s exemption maneuver 
by Humphrey on the floor of the Senate June 10. The senator 
read from an advance proof of the NP’s June 11 article re- 
porting the Army’s decision to exempt small MSSA purchases 
from the law’s certification requirement in the interest of 
simplified procurement. 

“The U. S. Army had better get in line,” asserted Humphrey, 
who was co-author of the Humane Slaughter Act. “There 
are no exemptions in this law.” He noted that a violator of 
the law is subject to criminal penalties and said: “This is a 
case of an instrumentality of the federal government leading 
private industry into a violation of the law, and the Army 
of the United States does not have that much authority.” 
Humphrey inserted the entire NP article in the Congressional 
Record. He threatened legal action if the Army did not comply 
with the act and declared: “The law will be enforced.” 

In his letter to Humphrey, Johnson said he had noted the 
senator’s comments in the Record and promised the Army’s 
full cooperation. The MSSA notice to the trade will be 
amended to remove the exemption of small contracts, John- 
son said, and purchases of all dollar amounts made in the 
U. S. and its possessions will be subject to the law insofar 
as the Army is concerned. Strong protests against the Army’s 
exemption ruling also were made by Rutherford T. Phillips, 
executive director of The American Humane Association, 
Denver; John C. Macfarlane, director of the livestock con- 
servation department, Massachusetts Society for the Preven- 
tion of Cruelty to Animals, Boston; Mrs. Christine Stevens, 
president of the Animal Welfare Institute, New York City, 
and Fred Myers, executive director of The Humane Society 
of the United States, Washington, D. C. Phillips and Macfar- 
lane are members of the Secretary of Agriculture’s Humane 
Slaughter Advisory Committee. 


Congress Approved the $3,994,000,000 agricultural appro- 


priations bill (HR-12117) this week, as submitted by the con- 
ference committee, and sent the measure to the White House. 
The bill includes the full budget request for meat inspection, 
an increase for administration of the Packers and Stockyards 
Act and funds to initiate lamb-on-feed reports. Also provided 
are $750,000 in additional funds for research on spray residues 
and $300,000 for planning and initiating construction of a 
$2,000,000 chemical residue research laboratory at Fargo, N. D. 
The Fargo unit will study metabolism of chemicals in insects, 
plants and livestock and work to develop biological controls. 


Whether Pennsylvania authorities have the power to re- 


quire a meat brokerage firm operating in interstate and for- 
eign commerce to obtain a meat handler’s license under the 
state’s Meat Hygiene Law of 1915 when the company does 
not handle any meat physically within the state is the first 
question put to the Dauphin County Court in Harrisburg by 
a complaint filed June 10 for Illinois Beef, L. & W. S., Inc., 
Pittsburgh, naming William L. Henning, state secretary of 
agriculture, and Anne X. Alpern, attorney general, as de- 
fendants. Either the acts of the defendants complained of in 
the suit are not authorized by the state law and are illegal 
[Continued on page 28] 
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ABOVE: Automatic-dump knocking pen is 
designed to restrict movement of animal to 
permit easy stunning. CENTER: First part of 
line is gravity section carrying cattle 
through bleeding, deheading and first 
legging. RIGHT: At transfer point employe 
inserts trolley hooks in opened gams. Car- 
cass is lowered by a dual piston device. 
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LEGEND: (4) Skin leg, punch gam, saw off; (5) Transfer; (6) Skin leg and saw off and mark hide; (7) Remove uG@ 
or pizzle, mark and split aitch bone and drop bung; (8) Turn round and flank, both sides to navel; (9) Skin 1@ 
rump and pull tail; (10) Mark and saw brisket, raise and tie weasand. (11) Skin and remove front feet; (12) Rea 
over, side back and run down hide; (13) Turn shank, clear rosette, neck and drop hide; (14) Transfer to flat 
and (15) Eviscerate. After final inspection the sides are moved to washing and shrouding stations. : 
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, PIZZLS @ 


LEFT: The crotch section is worked up at this station. 
NEXT: This view of high work platform shows the manner 
in which the power skinning knives are suspended. NEXT: 





Using high pressure spray, employe flushes heads as they 
pass his station. RIGHT: Heads are again flushed after 
tongue dropping and inspection have been completed. 


Growing O'Neill Plant Has Novel Dressing Line 


a0) a 
Another On-the-Spot | Dpuisioner Picture Feature 


N ITS sixth major expansion 
J prvi since opening in 1950, the 

O’Neill Packing Co. of Omaha 
has enlarged a plant originally de- 
signed for one-bed operation with a 
dressing rate of 100 head per week 
into an establishment with a capacity 
of 2,100 cattle per week. In doing so 
the original planned product flow 
pattern has been retained. 

Perhaps most interesting is the 
fact that in its new rail dressing 
system the firm has combined, for 
carcass movement, gravity rail with 
an intermittent power conveyor and 
a continuous chain. All are syn- 
chronized to provide an orderly flow 
of product from station to station. 

Plans for the dressing floor, which 
is rated at 75 head per hour, were 


LEFT: Butcher on hydraulic platform uses power knife in 
continuing hide removal. He can move up or down and 
turn carcass to suit his work requirements. CENTER: De- 
hided carcass is deposited on a flat rail feeding into the 
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drawn by Willis Regier, the archi- 
tect who designed the master plan, 
and the engineers of The Allbright- 
Nell Co. The rail dressing system, 
in which the useful features of pow- 
er and gravity operation are com- 
bined, represents the joint creative 
thinking of the packer, the architect 
and the supplier. 

The organization had an unortho- 
dox beginning. Its founder and pres- 
ident, James F. O’Neill, was a Mich- 
igan cattle slaughterer who pro- 
cured his weekly requirements at 
the Omaha terminal market. He de- 
cided in 1950 to dress the animals at 
Omaha and ship the carcasses to 
Michigan outlets. He retained the 
services of Regier to build a plant 
with a total weekly capacity of 100 


head. He assured the architect that 
never would he want to dress more 
than that number. However, since he 
wanted federal inspection, he was 
pursuaded to build a_ single-bed 
plant that had a cooler capacity of 
105 cattle. 

Since then the business has grown 
rapidly. A cooler for 105 more head 
was added in 1952 and a 325-head 
cooler and four truck loading stalls 
were built in 1954. The beginning of 
a rendering department was in- 
stalled in the basement in 1954 and 
since then has been completely 
mechanized. A separate boiler house 
was added during 1958 and the new 
rail dressing floor has been placed 
in operation in recent months. 

The plant is located on a side hill 


continuous runaround conveyor system. Piston device 
lowers frame so the trolley wheels rest on the rail. De- 
flector plate aids in positioning wheels. RIGHT: This is 
the hydraulic system powering intermittent conveyor. 





and one level is used for truck load- 
ing and the other for rail loading. 
The new dressing addition is the 
upper level since most of the cattle 
are trucked from the local terminal 
market. 

The killing floor occupies an area 
of 80 ft. x 68 ft. Cattle are driven 
into a compartmented single-animal, 
throw-out knocking pen. The pen 
is designed to aid in achieving hu- 
mane slaughter since animals which 
do not have much freedom to move 
are effectively restrained and their 
heads are easier to reach. The firm 
will use a Koch captive bolt pistol 
for stunning, says Gus Riva, plant 
manager at O’Neill. 

Automatic landers are used to 
place the shackled animals on the 
first rail, a gravity rail extending 
from the sticking and bleeding area 
to the transfer point. The gravity 
rail runs in a “U” over the curbed 
bleeding area with about 24 ft. on 
each leg. As the rail snakes back to 
run parallel with the 6-ft. high L- 
shaped work platform, it is met by 
an extension of the platform that 
protrudes over the bleeding area. 
This is the station for the butcher 
who skins out and uses a power saw 
to cut the free leg. 

The carcass then moves to the 
transfer point. The plant uses fixed 
swivel spreader bars designed by 
Anco. The bars arrive at the trans- 
fer point by gravity from the car- 
cass dropping station. 

The transfer device employs a 
dual piston to align the shackled 
carcass so that the operator can in- 
sert the trolley hooks in the opened 
gams and place them on the frame’s 
holding hooks. Upon completion of 
the transfer, the operator disengages 
the shackling chain which returns 


LEFT: As the carcass reaches the eviscerating station, the 
trolleys are spread by automatic device at right. RIGHT: 


HIGH CEILING of the dressing floor aids in light diffusion from the economi- 
The level of illumination is exceptionally good. 


cal vapor type fixtures. 


by gravity to the dry landing area. 

At the next station the other 
hind leg is skinned and sawed. The 
next butchers open the crotch, re- 
move the pizzle, split the aitch bone 
and drop the bung. 

The chain then makes a 90-deg. 
turn and brings the carcass parallel 
with the 28-ft. leg of the L-shaped 
high platform. Five Jarvis power 
hide skinning knives are suspended 
from fixed holders along this plat- 
form. The butchers use these knives 
to perform high platform operations, 
such as opening and laying over the 
hide to navel, turning the round and 
rumping. The last butcher on this 
line pulls and skins the tails with a 
T-head hydraulic tail puller. 


On floor level at the beginning of 
the high platform, butchers skin and 
cut the front feet and sever the 
head, which is dehorned, flushed 
and placed on a runaround conveyor 
with a capacity of 60 head. This con- 
veyor is powered by its own motor. 
The tongues are dropped; the hung 
heads are flushed with a high pres- 
sure spray, inspected, and then pass 
through a spray cabinet and contin- 
ue to the tongue removal and head 
workup station. The empty hooks 
pass through a sterilization cabinet 
and arrive at the head placement 
location. 

After passing the high platform 
the carcass arrives at the first of 
the hydraulic platforms which is pro- 


At the shrouding-washing station, fixed high and low 
platforms are used. The firm employs stainless steel pins. 
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vided with a suspended and bal- 
anced brisket opening saw. The bal- 
ance and saw assembly is supported 
from a swivel frame welded to the 
platform. The brisket opener marks 
the hide prior to making his cut and 
after he has finished his cut, he ties 
the weasand. 

The intermittently-powered con- 
veyor makes another 90-deg. turn 
and moves past four Anco hydraulic 
platforms. Here butchers equipped 
with Jarvis knives suspended from 
above ream over, side the back and 
run down the hide. 

Since he works on a _ hydraulic 
platform, the elevation of which 
he controls, and the carcass is on 
a swivel bar, the butcher can quick- 
ly position himself and the carcass 
for working on the front or back and 
high or low. His work always is 
within easy reach and under close 
observation. 

The carcass then makes another 
90-deg. turn to arrive at the floor 
station where the rosette and neck 
are cleared and the hide is dropped. 
The drop is made in front of the 
chute which carries the hide to the 
inspection table in the cellar. 

The man in the slot takes over at 
this point. As the conveyor moves, 
it brings the dehided carcass in line 
with the automatic dropper which 
lowers the carcass some 3 ft. from 
the 1544-ft. intermittent conveyor 
height to the 12%4-ft. height of the 
powered runaround conveyor. The 
slot man guides the carcass so the 
trolleys are deposited on the runoff 
rail which makes a 2-in. decline and 
enters the powered section. The 
pusher fingers on the chain are au- 
tomatically spaced by an Anco de- 
vice to spread the carcass for the 
balance of the operations. 

Management elected to use the 
intermittent conveyor for the hide 
removal phase since this arrange- 





JAMES O'NEILL, president and found- 
er of company, conducts the buying. 


THE NATIONAL PROVISIONER, JUNE 18, 1960 


RAIL CREW spots string of cars on loading spur. At right is liquid CO, storage 
tank which is used in chilling cars and trucks during the summer months. 


ment provides the opportunity for 
variation needed for good hide take- 
off. While the plant dresses mostly 
Good and Choice cattle it does han- 
dle other grades, including cows. 
There is a difference in the ease 
with which hides can be removed 


TRANSVERSE screw 
conveyor is fed 
from storage bin at 
left and _ charges 
three cookers. The 
hinged chute is 
placed in position 
when the _ cooker 
dome is opened. 


from animals of different finish or 
muscling, as well as between in- 
dividual cattle, says Paul Quint, 
plant superintendent. The slot man 
can stop the intermittent conveyor if 
necessary to allow the butcher the 
extra time he may require to re- 
move a difficult hide. There is no 
excuse for poor workmanship and 
any cuts or scores on hide or carcass 
are reported promptly and called to 
the attention of the responsible 
butcher. Good takeoff contributes to 
carcass appearance since the finish 
is not gouged. Since the carcass is at 
a standstill, there is no reason why 
the butcher cannot do an excellent 
job on takeoff. 

The intermittent conveyor moves 
in increments of 5 ft. and the fre- 
quency of move is determined by 
the rate of kill. 

The slot man paces the crew as he 
calls just before the pusher brings 





the carcass to the automatic drop 
down. The man who is slow must re- 
quest additional time immediately. 
The dressing rate also is evident to 
the foreman. 

CHAIN OPERATIONS: At the 
first station on the continuous chain 





the viscera are removed and de- 
posited on the 50-ft. moving table 
top inspection conveyor. 


The carcass then is_ snaked 
through the balance of the opera- 
tions. The plant has two splitting 
platforms with suspended splitting 
saws. The first platform declines in 
height so that the splitter can follow 
the carcass and make the complete 
cut at slower dressing rates. The 
conveyor can be operated economi- 
cally at rates as low as 32 cattle per 
hour. At higher rates the second 
splitter, who works at a fixed low 
level, cuts through the chuck and 
neck sections. The scriber also is 
stationed at a low platform. 

At the inspection station, when 
killing is being done at the lower 
rates, one MID inspector examines 
the carcass and its viscera. Two in- 
spectors are required when the 

[Continued on page 22] 
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HE mechanization of the bulk 
. ground beef grinding, mixing 


and packaging steps at Pfaelzer 
Brothers, Chicago, has improved the 
productivity of the operation by 
about 25 per cent. A leading meat 
purveyor, the firm packages a sub- 
stantial amount of ground beef in 
bulk form for its larger customers. 

Before its methods improvement 
program, the firm prepared the 
ground beef in conventional multi- 
handling and hand-molding opera- 
tions, according to Ellard (Butch) 
Pfaelzer, jr. In examining the op- 
eration, management decided it 
could be improved by mechanical 
handling of product and rearranging 
of equipment so components would 
perform part of the materials han- 
dling task. 

The firm installed a holding table 
with a cut-away on one side that is 
directly above an inclined cleated 
neoprene belt conveyor. Into this 
table, boneless beef trimmings are 
placed and premixed. The grinder 
operator, who controls the opera- 
tion, starts the belt and one employe 
feeds the trimmings onto it. 

When the cleated sections of the 
belt have been filled with the bone- 
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less trimmings, the employe feeding 
the belt moves to the side to place a 
correct amount of boneless chucks 
on the conveyor. The barrels of 
boneless chucks have been pre- 
positioned and the rate of conveyor 
travel is such that the operator can 
perform both tasks. 

The conveyor discharges into the 
pan that feeds directly into the first 
of two grinders powered with 25-hp. 
electric motors. The conveyor is so 
located that the product is dumped 
directly into the throat section of 
the grinder, with the pan prevent- 
ing spillage. 

There is a high platform alongside 
the grinder which is mounted on a 
10-ft. base. Periodically, the grinder 
operator pushes the meat held by 
the pan into the grinder throat. 

The high grinder discharges di- 
rectly into the pan that is sloped to 
feed the second grinder. 

The employe feeding the conveyor 
belt tries to achieve the desired lean 
ratio by visual inspection and the 
grinder operator further continues 
this blend of meat ingredients. The 
visual inspections of proficient oper- 
ators are backed with a chemical an- 
alysis taken on each batch of ground 


IN SEQUENCE: 1. Employe charges belt con- 
veyor feeding the first grinder. Beef trimmings 
are fed first from table onto cleated conveyor. 
2. Boneless chucks are added from barrels. 3. 
First grinder feeds second which, in turn, feeds 
into flipper mold that discharges product on 
waxed wrapping paper. Employe wraps mold- 
ed beef and puts it in 50-lb.-capacity boxes. 


Mechanization is Key to 
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Improved Beef Grinding 


beef to assure a proper blend of pro- 
tein, fat and moisture, Pfaelzer says. 
On the plate of the second grind- 
er is a tube through which the meat 
is extruded into a flipper-type mold 
manufactured by St. John & Co, 
Chicago. This mold has two sections, 
each of which holds 12.5 lbs. (minus 
or plus about 2 oz.). The mold tilts 
to both sides of the wrapping table 
where the packers are stationed. 
When the mold is filled, the em- 
[Continued on page 28] 































































































GERRY SAYELL (left), plant superin- 
tendent, inspects fine grind output. 
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New Taylor 
LIN-E-AIRE 


Valve Actuator 


es. 


sets new standard 


in Precision Control 





The LIN-E-AIRE Valve Actuator is designed to give: 


1. Greater power—size for size. 


() 


1g 


2. Constant diaphragm area for improved control. 
3. Precision alignment for friction-free stroking. 


Check these features: 





Rugged cast-iron corrosion-resistant yoke. 





Great strength of drawn steel diaphragm case permits high 






pro- pressure operation when needed. (100 or 50 psig, depend- 
ie ing upon size. ) 
meat Long stroke with constant areas, due to deep-convolution- 
mae diaphragm, shaped drive plate and long spring. 

0, 





Long life and low hysteresis because of nylon-reinforced 
Buna-N diaphragm with rolling action. 


tions, 
ninus 







a Easiest spring adjustment due to thrust-ball-bearing. 

e 

di Positive alignment assured by precision machining and 
» em- self-centering diaphragm. 








Taylor Hi-Flow* Valves Save You Money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 
capacity than conventional valves of the same size. Net flow 
area of the valve is equal to 90% of the same size standard pipe. 
Its simple design keeps maintenance to a minimum, and 

its rugged construction assures you a long service life. 

Sizes '2 inch through 2 inches. 








See your Taylor Field Engineer or write for Bulletin 98316. 
Taylor Instrument Companies, Rochester 1, New York, or 
Toronto, Ontario. 







*Trade-Mark 


Taylor Lnslruments MEAN ACCURACY FIRST 
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Novel Beef Dressing Plant 
[Continued from page 19] 


killing is done at higher speeds. 

After inspection, the carcass moves 
past final trim where a butcher on a 
hydraulic platform does any work 
that is required. 

The sides now move to the 5-ft. 
high wash station and then to the 
low platform where they are washed 
with high pressure sprays. There are 
similar platforms for shrouding. The 
firm uses stainless steel pins for 
shrouding and has found these re- 
usable pins to be economical, even 





though a few may be lost occasional- 
ly, says plant superintendent Quint. 

The main holding and shipping 
coolers are located on the lower 
level. The sides are transferred to 
this floor via a decline conveyor. 

In the new coolers, which are 
chilled with unit blowers, the walls 
were recessed to accommodate the 
units, making it unnecessary to off- 
set the rail system. This arrange- 
ment has provided the cooler with 
two additional holding rails. 

LOADING: In the latest addition, 
the firm built a 70-head refrigerated 
order assembly cooler that feeds out 





UNI-CREST 








a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 
Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(UJ IN] le@iReSir DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


Since 1907 C UNI CREST) 


Engineering offices or approved distributors in key cities coast to coast. 
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to the rail or lower level truck load- 
ing spots. By preassembling the 
sides, the time needed to load is 
shortened materially, according to 
Quint. During the warm weather 
the firm uses a Liquid Carbonic CO, 
system for charging the loaded cars 
and trucks with the refrigerant. This 
lowers the temperature within the 
vehicle rapidly and prevents sweat- 
ing on carcasses. 

The pluck section of the viscera is 
salvaged and the balance is chuted 
to a paunch opening and cleaning 
station on the floor below. Inedible 
material goes to a hasher-washer 
and hard material is chuted from 
the dressing floor to a Reitz pre- 
breaker which is powered by a 50- 
hp. motor. 

Material from these two units is 
discharged into a common incline 
screw conveyor that carries it to a 
mixing and storage tank. From here 
an incline conveyor carries the ma- 





PAUL QUINT, plant superintendent, 
examines workmanship on beef side. 


terial to a transverse screw that 
feeds into one of three Anco cookers. 
The transverse conveyor has a slide- 
away plate opening section to which 
a hinged chute is locked when the 
cooker door is opened. Soft material, 
such as pizzles, is discharged by 
means of chutes directly into the 
transverse conveyor. 

The three cookers are equipped 
with drag type percolator pans that 
discharge into a screw that feeds the 
conditioning trough of the Anderson 
Expeller in a runaround pattern. 
This arrangement keeps the trough 
filled at all times. Surplus material 
is recycled via the percolator take- 
away screw conveyor. 

Pressed material from the Expel- 


ler is conveyed to a feed manufac- 


turer’s truck. 
The firm also uses an Anco meltet 


‘as a blood dryer. 


The firm averages about nine 
cooks during the operating day, says 
Ted Sitarski, 
Only two men are required to su- 
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BOSS J CHOP*CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 








THE 7 BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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pervise the operation; one works in 

ee a a. : : the material preparation room and 
If youre packagi ne lard... one in the rendering room. However, 
with the high degree of mechaniza- 
tion, preventative maintenance is a 
necessity to avoid down time, Sitar- 


if 7 Ca isi a , Ca Ph oe te ry ski points out. 

ud a W iz wy | (>. | > | I STEAM AND REFRIGERATION; 
The power house building has explo- 
I; Pad I if N i= R sion walls and houses two 300-hp. 
Pe: SS dou Be + Ave Steam Pak boilers equipped with 
Combustion Control instruments for. 
eas 2 ea ee > either gas or oil firing. The packer 
I 4AI | i aA k purchases gas on an interruptable 
service basis and must be able to 
convert from gas firing to oil firing 

within 30 minutes. 
A closed condensate system re- 
turns the water at 220° F. and 4 
psi. to the boiler from the cookers, 


you'll want to know about the new 


GUS RIVA, manager, checks rib eye. 


| sterilizers, etc. This has improved 
the efficiency of the boiler opera- 
| tions, observes engineer Dick Saitta. 
The compressor room _ contains 
| three 125-ton Vilter compressors and 
| five 30-ton York units. 

The dressing floor is provided 
with a high level of light through the 
steel sash windows that ring the 
entire floor and eleven three-phase 
440-volt Mercury vapor lights. These 
are 1,000-watt color-corrected units 
that give 75 foot candles at points of 
inspection. These are supplemented 
by 300-watt spotlights for cleanup. 
The lights operate for only a few 
pennies a day, reports Ray Brock, 
plant electrician. 

This is one of the operational ad- 


Features of the new Lard-Pak 


> Excellent greaseproof protectior 
> Clean, high-white color 
> Excellent opacity > Low cost 
> Anti-crawl treated 

Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging .. . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhinelander Paper Company 
Rhinelander, Wisconsin 
Gentlemen: 


2: Please send trial sample of Lightweight 
hae =: Lard-Pak. 


RHINELANDER 


PAPER COMPANY 
Rhinelander, Wisconsin i Street 
Division of St. Regis Paper Company 


vantages of the high ceiling, com- 
ments O’Neill, since the height per- 
mits the correct light diffusion re- 
quired. The high ceiling dressing 
room also is relatively free of vapor 
which rises rapidly and is vented 
through a combination of window 
openings and fan propulsion. The 
fans on the heaters are used for 
this purpose during the summer! 


ot ECCLES ARS 
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Harold Curtis (below) of Pierce Packing Co. 
and Jack Walters, cooler superintendent, 
like what they see as they inspect 

choice MOREA beef with narrow rind 

and good rib-eye marbling. 


Packer-feeder gets better marbled meat 


“Last year we fed about 12,000 head 
of cattle on the Morea feed pro- 
gram,” says Harold Curtis, Feedlot 
and Livestock Manager of the Pierce 
Packing Company, Billings, Mon- 
tana. “We like the program so much 
we are continuing it regularly. We 
have up to 4,000 cattle in our feedlots 
at a time—all on Morea liquid feed. 


“Our cattle are yielding better,” adds 
Mr. Curtis. “They dress out with a 
2 per cent greater yield on the aver- 
age. This means that each carcass is 
worth about $8 more on the hook. 


Morea is a registered trade-mark of 
Feed Service Corporation. 
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“These cattle produced on the MorEA 
feed program are solidly fleshed and 
weigh 50 pounds more than they 
appear to on the hoof. We get more 
marbling in the meat in a smaller 
number of days on feed. This is a big 
factor in achieving a choice grade. 
Our heavier cattle on this liquid feed 
program also have less waste cover 
fat. Retailers report the meat tastes 
better and is more tender.” 


THE BIG NEWS among packers and feed- 
ers today is the quality, flavor and good 
retail sales of meat from cattle and 
lambs produced on the MOREA feed pro- 
gram. If you have your own feedlot or 
have animals custom-fed for you, look 
into the benefits of MOREA supplement. 
Contact us for the name of your nearest 
mixer-distributor if you want to use this 
new product or to locate cattle and lambs 
fed on the MOREA supplement program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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Armour Profit Rises More 
Than 50% as Sales Dip 


Net earnings of Armour and Com- 
pany, Chicago, in the six months 
ended April 30, 1960, increased more 
than 50 per cent to $7,057,352, or 
$1.35 a share, from $4,525,866, or 
88¢ a share, in the first half of fis- 
cal 1959 despite declines of 8.9 per 
cent in dollar sales and 3.4 per cent 
in sales tonnage, William Wood 
Prince, president, reported. 

Sales for the latest six-month pe- 
riod amounted to $840,514,138, com- 
pared with $922,339,498 a year ear- 


lier, he said. The declines in dollar 
sales and tonnage reflect the plants 
closed in the second half of 1959 and 
the elimination of the unprofitable 
sales of these units, Prince ex- 
plained. He continued: 

“The marked improvement in 
profits is the result not only of the 
efficiencies derived from operating 
fewer facilities at higher rates of 
capacity but also of increases in 
gross margins. The latter were dis- 
rupted by the inclement weather 
during the second quarter, which 
caused erratic livestock and fertiliz- 
er marketing structures. The price of 
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‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 


tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 


known “standards”, we are equipped to engineer and pro- 


duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 


to last, St. John Equipment outwears ordinary types by as 
much as 8 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


for information. 


ST. 





S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 











hogs and pork products advanced 
rapidly in the second quarter. Al- 
though substantial inventory appre- 
ciation on base stocks resulted 
therefrom, it was eliminated by 
evaluating these products in accord- 
ance with the ‘Lifo’ method, thereby 
providing protection in the event of 
future price declines. 

“Normal seasonal patterns now 
prevail. We believe that prices will 
fluctuate within a fairly narrow 
range for the balance of the year, 
Business should remain good.” 


Higher Earnings Reflect 
Swift Expense Control 

Net income of Swift & Company, 
Chicago, for the first half of the 
1960 fiscal year, which ended April 
30, totaled $9,207,038, or $1.54 a 
share, president Porter M. Jarvis 
reported last week. This is $2,436,6% 
over the $6,770,342 reported for the 
comparable period last year. The 
1959 first half earnings amounted to 
$1.14 a share. 

Total dollar sales for the first half 
of fiscal 1960 were $1,205,640,000, 
nearly 7 per cent under the 1959 
sales of $1,294,384,000, due to gener- 
ally lower price levels. Tonnage, 
however, increased about 2 per cent 
over the 1959 period. 

“The improvement in earnings re- 
flects efficiencies resulting from the 
expense management program,’ 
Jarvis said. 

Because of the seasonal nature of 
the business, the iterim statement 
should not be considered as indica- 
tive of results for the full year, the 
Swift president cautioned. 


Cudahy Packing Reports 
Better Mid-Year Profit 
Profit of The Cudahy Packing Co, 
Omaha, in the 26 weeks ended 
April 30, 1960, amounted to $732,280 
after provision for federal income 
taxes, compared with $543,846 in the 
first half of the 1959 fiscal year, 
president L. F. Long reported. 
After payment of preferred div- 
idends, he said, earnings per share 
on the outstanding common st 
equalled 33¢, as compared to 21¢ in 
the same period of 1959 when no 
federal income taxes were due be 
cause of carry-forward tax credits 
A 5 per cent decline in dollar sales 
to $168,806,000 in the latest period 
from $178,153,000 in 1959 was due to 
a generally lower level of livestock 
and meat prices, Long explained. 
Sales tonnage rose 8 per cent as the 
result of an increase in livestock 
supplies available for processing. 
“A decline in hog marketings, 4% 
forecast by the United States De- 
partment of Agriculture, is expec 
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this summer,’ Long noted. “The 
improved slaughter rate of cattle so 
far this year should continue during 
the summer and fall months. We 
expect our operations to continue 
on a profitable basis for the re- 
mainder of the fiscal year. It must 
be remembered, however, that due 
to the seasonal nature of our in- 
dustry, no reliable forecast of an en- 
tire year’s earnings can be drawn 
from an interim report.” 


Hormel Profit Improves 
On Lower Dollar Sales 


Nét income of Geo. A. Hormel & 
Co., Austin, Minn., in the six months 
ended April 30, 1960, increased to 
$1,915,495 from $1,156,504 in the 
comparable 1959 period despite a 
decrease in dollar sales to $180,890,- 
109 in the latest period from $195,- 
253,380 in 1959, H. H. Corey, chair- 
man of the board, reported to share- 
holders last week. 

The lower 1960 dollar sales reflect 
lower prices, he said. The tonnage 
sales total was greater than that of 
a year earlier. 

“Slaughter of beef has been un- 
profitable,’ Corey explained. “We 
are expecting a decreased supply of 
hogs during the remaining six 
months of the fiscal year, as com- 
pared with the same period in 1959. 
There should, however, be increased 
supplies of cattle available. Since 
September 1, we have experienced 
increases in labor costs equivalent 
to approximately 23¢ per hour. 
These increased labor costs are not 
fully recoverable.” 

The results for the interim period 
should not necessarily be considered 
as indicative of results on an annual 
basis since the business is subject to 
seasonable influences, Corey said. 


Strike-Hampered Wilson 
Had Loss in First Half 


Wilson & Co., Inc., Chicago, and 
its domestic subsidiaries had a net 
loss of $677,236 on sales of $259,618,- 
952 for the six months ended April 
30, 1960, chairman James D. Coon- 
ey and president Roscoe G. Haynie 
reported to shareholders. This com- 
pares with earnings of $3,938,344 on 
sales of $324,308,415 in the first half 
of fiscal 1959. Operations were on a 
profitable basis during April and 
May, and volume had returned to 
normal by the end of May, the of- 
ficers said. 

A strike at seven of the company’s 
meat packing plants, which inter- 
rupted operations during the first 
four months of the current fiscal 
year, was primarily responsible for 
the 19.9 per cent decline in sales, as 
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well as the- unfavorable results, they 
explained. “An all-out sales-build- 
ing program, launched upon termi- 
nation of the strike, has aided ma- 
terially in restoring operations to a 
profitable basis, and this program 
will continue to be given major em- 
phasis,” they added. Combined net 
earnings of the company’s units not 
involved in the strike were substan- 
tially improved over the first six 
months of the 1959 fiscal year. 
Results of foreign subsidiaries 
were profitable but somewhat re- 
duced from those of the same period 
a year earlier. The reduction in 
foreign earnings was brought about 


by unfavorable beef operations in 
Brazil in November and December 
and an industry-wide strike in Ar- 
gentina during March and April. The 
company reported that no dividends 
had been received from foreign 
subsidiaries during the first six 
months, but that it expected to re- 
ceive substantial remittances during 
the remainder of the fiscal year. 
“With a continuation of the avail- 
ability of large meat supplies, and 
with the employes working together 
for a common purpose, the company 
is in a position to make a creditable 
showing during the remainder of the 
year,” Cooney and Haynie said. 
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Customed Engineered 





Nothing Serves Like Stainless 


... and nobody builds 
equipment like St. John 


Only stainless . . . is free of odors and will not 
contaminate meat products. 

Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 

Insure your production and product—buy the best 
—stainless equipment fabricated by St. John. 
There is no substitute for stainless steel and quality. 


. . . Write for our new catalog today 
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Broker Challenges State 
[Continued from page 15] 


and void or the law itself is uncon- 
stitutional and void under the U. S. 
Constitution, the plaintiff argues in 
the alternative. 

Represented by attorney Milton 
Lamproplos of Pittsburgh, the com- 
pany contends that the state law is a 
sanitary measure providing for su- 
pervision and regulation only of 
establishments that physically han- 
dle meat. The firm says it merely 
maintains an administrative office in 
a Pittsburgh apartment house and 


sales offices in four other states. To 
require a license of the company has 
no reasonable relation to public 
health and is an undue burden and 
interference with foreign and inter- 
state commerce, the complaint says. 

Illinois Beef, L. & W. S., Inc., was 
incorporated on April 28, 1960, as a 
Delaware corporation with Harry L. 
Gurrentz as president, and absorbed 
Illinois Beef and Provision Co. and 
its several affiliates, including Local 
and Western Shippers, Inc., Pork 
Processing Co., Inc., and The Gur- 
rentz Co., Inc. 

Secretary Henning, with the ad- 





NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


PIVOTAL BLADE GUARD 













AND POSITIVE DEPTH 
OF CUT CONTROL 


4” DIAM. HIGH 
SPEED BLADE %* CUT 


544” BLADE ALSO 
AVAILABLE 134” Cut 


INSTANT 
BLADE DEPTH 
ADJUSTMENT 
KNOB 






FINGER 
GUARD 


Scribing half beef with Jarvis Scribe 
Saw at Raskin Packing Co., Sioux City, 
lowa. Note one-hand ease of operation. 


° Interchangeable with Jarvis Air Dehider. 


HAND PRESSURE 
INSTANT START & STOP LEVER 
FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 


Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 


ONE-HAND PORTABILITY 


Eliminates clumsy, tiresome 2-hand scribing. 
Improves accuracy. 


ELIMINATES BONE SPLINTERS AND MISCUTS 
FREE Trial Unit A 


ONLY 


$290°° 





WEIGHT 
4 Ibs. 6 oz. 


OVERALL LENGTH 124 








vailable Send Coupon Now 











JARVIS CORPORATION—GUILFORD, CONN. 
(C0 Send Saw On Trial () Send Literature 





Company 





Street 





City & State 








vice of Miss Alpern, last month or- 
dered the latter two firms to desist 
from further sale of meat in the state 
on the ground that they were “un- 
licensed and operating illegally.” He 
also cited Local and Western Ship- 


pers Co. to show cause why the De- 


partment of Agriculture should issue 
a current meat handler’s license. The 
firms were accused of selling con- 
taminated kangaroo meat to sausage 
manufacturers in and outside Penn- 
sylvania for human consumption and 
also were accused of upgrading beef 
in fraud of purchasers. 

The companies last month denied 
misbranding or mislabeling any beef 
and said that the only kangaroo 
meat they imported was passed by 
the Food and Drug Administration, 
was plainly marked “Kangaroo 
Wahroo Meat,” and was shipped in 
its original packages from the port 
of entry to a Pennsylvania mink 
farm and to meat processors outside 
the state. 

The court action raises only the 
jurisdictional and_ constitutional 
questions, contending that neither 
Secretary Henning nor Miss Alpern 
are empowered to issue cease and 
desist orders or citations nor to con- 
duct administrative hearings relat- 
ing to foreign and interstate com- 
merce because 1) the state law 
doesn’t permit it, or 2) the federal 
government has pre-empted the field 
and any attempt by the state to 
regulate such commerce is unconsti- 
tutional. The court is asked to re- 
strain the officials from enforcing 
their orders or to declare the law 
unconstitutional. The state has until 
June 30 to file an answer to the com- 
plaint. A hearing on the show cause 
citation has been postponed. 


Ground Beef Line Mechanized 


[Continued from page 20] 
ploye who is closest to the filled 
section tilts it toward himself. The 
molded bulk ground beef slides 
down the incline formed by the tri- 
angular-peaked base of the tilting 
device. Waxed Kraft deodorized 
wrapping paper is held in position 
by clamps on the base. 

The employe wraps the molded 
beef and places it in V-3 containers 
with a capacity of about 50 lbs. 

As one packer tilts the flipper 
mold toward himself, the other set- 
tion moves into position to receive 
the extruding meat. The tilting 
handle cuts the oncoming meat, giv- 
ing the ends a smooth appearance. 

Three men handle the operation, 
with the two packers performing the 
conveyor loading, box capping, strap- 
ping, etc., while the third man su- 
pervises the grinding-mixing steps 
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osition FORMULA 11-2 CURAFOS pro- 
aa duces boiled hams with excellent 
anal slice-ability. You get more premi- 
Ibs. um slices, less scrap and a brighter, 
flipper more stable color. 
or sec- No scale . . . FORMULA 11-2 
-eceive CURAFOS is completely stable 
tilting over the entire salometer range. 
t, giv- With salt of any kind, 11-2 will not 
arance. precipitate out, even with salometer 
ration, 
ing the 
-strap- 
an su- 
steps. 
18, 1960 


readings in excess of 100°. 11-2 will 
not form clogging scale in pickle 
injector machines, in fact, its use 
will even remove accumulated scale. 

FORMULA 11-2 CURAFOS 
will not cake or harden in the 
bottom of the mixing tank, even if 
allowed to stand before agitation. 
Every ounce goes into solution, 
quickly and easily. Uniformity in 


3 
| 
— 


firmer, juicier ham—more premium slices with cuRAFOS Formula 11-2 


the preparation of pickle is simpli- 
fied, and you get a clear, completely 
usable solution every time. For full 
information on this better phos- 
phate for all cured meats, write 
or phone: 


CA LG Oo | COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 











US LITTLE GIANT CONVEYOR BELTS 





FOR OVER 4 YEARS U.S. Little Giant Conveyor Belts 


have been working at Wilson & Co. 


At the Albert Lea, Minn. plant of Wilson & Co., this 
U.S. Little Giant® Belt. has been carrying franks from 
the skinless frank peeling machine to the packing per- 
sonnel, and the packaged products to the boxing station. 

Says Leo E. O'Neal, plant superintendent: “The 
wieners have to be handled gently. In 4 years’ service, 
U.S. Little Giant Conveyor Belt has behaved perfectly. 
No repairs have ever been needed —therefore no down- 
time. The belt is easy to keep clean, needs minimum 
maintenance and is reasonable in cost. Shipping and 
processing costs are a major production charge in a 


Mechanical Goods Division 





packing plant. This belt has cut these costs downward. 
The belt is safer than metal—there are no openings for 
personnel to get their fingers into.” 

This evidence of the performance of Little Giant Belt 
is another proof of “U.S.” authority in materials 
handling. Put Little Giant to work in your plant. 


When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick deliv- 
ery and quality industrial rubber products. 






United States Rubber 


Ve) -]m oui GV: le] pal P-V\ 10] 9Von dt) -1-4- Mo) aml )ol0l-n 0-1) Vaal -101-1-] 4-9) -lolo)U lon a 
Rockefeller Center, New York 20, N.Y. 





In Canada: Dominion Rubber Company, Ltd. 
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‘ N INTERESTING frationation 


procedure for isolation of 

meat flavor components was 
described by Hornstein, Crowe and 
Sulzbacher of the U.S. Department 
of Agriculture (Ag. and Food 
Chem. 8:65, 1960). They prepared a 
water-soluble powder by freeze- 
drying an unheated extract of raw 
beef, which if heated either in pow- 
dered form or in water, produced a 
characteristic cooked meat aroma. 

This procedure removed the fat, 
water and water insoluble portions 
of the meat and concentrated the 
flavor precursors found in raw beef 
simultaneously. Tentative identifi- 
cation has indicated that acetone, 
acetaldehyde, formaldehyde, ammo- 
nia and hydrogen sulfide are con- 
stituents in the powdered, freeze- 
dried, water-soluble concentrate of 
meat used in the study. 

Although this study describes a 
useful technique for isolation and 
concentration of meat flavor com- 
ponents, there still is a great deal of 
work to be done before we can pro- 
duce a synthetic meat flavor by the 
proper combination of chemical 
components. Nevertheless, workers 
in the meat field must recognize 
that such an accomplishment is not 
only theoretically possible, but 
also a probable development in the 
not-too-distant future. 

RAPID AGEING: Wilson and 
others at the American Meat Insti- 
tute Foundation (Food Tech. 14:186, 
1960), in a follow-up of an earlier 
study showing that beef steaks 
could be tenderized in 24 hours at 
110°F., investigated the accelerated 
ageing technique on each of four 
muscles from five beef carcasses 
(see the NP of May 7, 1960, page 
33, for details). 

A comparison with corresponding 
cuts from the opposite side, aged for 
two weeks at 35°F., indicated that 
the two methods for tenderization 
were about equally effective, with 
both showing a significant improve- 
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ment in tenderness. Adoption of the 
rapid ageing technique would per- 
mit a smaller inventory with a 
more rapid turnover. 

TENDERIZATION: An abstract of 
a paper by Swift & Company work- 
ers (Food Tech. 14: Tech Program 
p. 41, 1960) presents a new ap- 
proach to meat tenderization utiliz- 
ing injection of a proteolytic en- 
zyme into the blood stream of the 
live animal. The enzyme then is dis- 
tributed throughout the carcass 
through the blood capillaries, where 
the tenderization effect is greatest. 

After slaughter, the carcass need 
not be held for ageing, but is ready 
for immediate distribution. During 
the initial phases of cooking, the 
enzymatic action is accelerated and 
tenderness develops. An added fea- 
ture of this method is its effective- 
ness in tenderizing all grades and 
cuts of beef. 

The process is covered in a US. 
patent and has been approved by 
the Meat Inspection Division. Al- 
though little information is avail- 
able on the process, it is an inter- 
esting combination of principles of 
enzyme chemistry and physiology 
applied to a practical problem. 

NIACIN RETENTION: An inves- 
tigation of the effect of ageing on 
the concentration of three B-com- 
plex vitamins in the tissues of steers 
fattened on grain or on grass was 
reported by Tennessee home econo- 
mists (Food Tech. 14:190, 1960). 
The amount of thiamine, riboflavin 
and niacin was determined at 0, 7, 
21 and 42 days after slaughter. 

There was no significant differ- 
ence in the vitamin content of the 
animals from either feeding regimen. 
Ripening increased thiamine con- 
tent significantly and had no effect 
upon riboflavin, but resulted in a 
loss of about two-thirds of the nia- 
cin. The semimembranosus muscle 
from the round contained signifi- 
cantly more thiamine and riboflavin 
and about the same amount of nia- 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the seventh in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


cin as did the rib-eye muscle. 

Since meat supplies a_ larger 
amount of niacin in the human diet 
than any other food, the effect of 
ageing becomes of great interest 
and raises the question as to wheth- 
er a greater retention of niacin 
could be achieved with accelerated 
ageing techniques. 

EFFECTS OF ROASTING: Kans- 
as workers (Food Tech. 14:193, 
1960) compared the effects of roast- 
ing to rare, medium and well-done 
stages and deep fat frying at 212° 
and 230°F. on tender and less ten- 
der muscles from U.S. Good grade 
beef hindquarters. 

Cooking to the same internal tem- 
perature required two to _ three 
times as long for oven roasting as 
for deep fat frying. As the degree 
of doneness of roasts was increased, 
the cooking time and cooking loss- 
es increased significantly. Tender- 
ness ratings, both by the panel and 
shear methods, were approximately 
the same regardless of the degree of 
doneness. 

COLOR UNDER VACUUM: Dean 
and Ball of Rutgers (Food Tech. 
14:222, 1960) reported on the color 
of fresh vacuum-packaged meat. In 
durable containers that hold vac- 
uum, they reported, the red color 
disappears quickly but reappears 
in a few days. Once the color has 
returned, it remains stable longer 
than the shelf life of the product. 

Thus, they concluded that if the 
mechanical problems of retaining 
vacuum can be solved, color will be 
retained and will allow for cen- 
tralized vacuum meat packaging. 
However, it still must be remem- 
bered that a rapid return of color 
following packaging would be es- 
sential since microbial growth will 
still be a limiting factor to storage 
life. Furthermore, the question of 
the desirability of the color pro- 
duced under vacuum needs to be 
established by preference studies. 

TENDERNESS METHODS: Em- 
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You will 
look 
better 
in 
color 


OUR TAILOR-MADE BAGS 


... Yes! We tailor-make COTTON BAGS 
to make your sausage sell faster. Our Art 
Department will design a COTTON 
SAUSAGE BAG with Eye-Appeal and 
Sell-Appeal. Then, give you the fastest 
service available! 

If you want the FINEST quality 
COTTON SAUSAGE BAGS con- 

tact our Sales Department by 

mail! 


tanclar 


BAG COMPANY 


POST OFFICE BOX 1052 HOUSTON, TEXAS PHONE WaAlnut 3-7618 


erson and Palmer (Food Tech. 14:-— 
214, 1960) compared the useful- © 
ness of the taste panel, the Warner- 
Bratzler shear and the motorized 
food grinder-recording apparatus 
for evaluating tenderness of beef. 
Tenderness values for the food 
grinder method were expressed as 
the amount of electrical energy re- 7 
quired to grind one gram of sample. | 

Results indicated that the taste 
panel was more highly repeatab! 
than the other methods. On compar- @ 
ing the Warner-Bratzler  shear® 
(pounds of pressure required to 
shear a uniform-size sample) and | 
the food grinder methods with the 
taste panel, the authors concluded 
that the Warner-Bratzler shear was 
a more precise measure of tender-_ 
ness than the food grinder. i 

Improvements in the food grinder 
method by more exact measure- 
ments of power requirements may 
result in greater accuracy; however 
for the time being, the Warner- 
Bratzler shear would appear to be 
the best method for measuring ten- 
derness objectively. 

ANTIBIOTICS - IRRADIATION; : 
Two papers dealing with fish give’ 
information on antibiotics and gam- 
ma radiation for preservation. The 
first, which was published by Cali- 
fornia workers (Food Tech. 14:217) 
1960), reported that heat treatments 
similar to steaming, baking and fry= 
ing ‘inactivated most of the anti- 
biotic. It was concluded that the 
level of antibiotic present following 
home cooking would be reduced 
low enough to comply with FDA 
quirements for safety. a 

In the second study (Food Tech 
14:251, 1960), it was reported that: 
low level irradiation (0.14 to 0.4 
megarads) was effective in controle 
ling the growth of the types of bac=: 
teria that appear to be responsible 
for the offensive odors characteris- 
tic of typical spoilage. Although the 
genus Micrococcus appeared to be 
resistant to radiation, the resistant 
cultures did not appear to be typi- 
cal food poisoning organisms. 

CANNED MEAT FLAVOR: Wynn, 
Bruner and Trout from Michigan 
(Food Tech. 14:248, 1960) reported 
that vacuum pasteurization re- 
moved about 85 per cent of the vo- 
latile feed flavors from milk, with 
a resultant increase in flavor score. 
This would indicate that vacuum- 
processing of canned meat products 
in large batches, followed by sterile 
packing, may result in reduction of 
the amount of canned meat flavor, 
thereby improving quality. 

FREE FATTY ACIDS: Hornstein 
and others (Anal. Chem. 32:540, 





1960) described a method for de- 
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OLD DANIELS WRAPS NEVER DIE 


(They go on to glory in your sales curve) 


Anyway, it’s the sale itself we live for, not the 
ceremony and decorations afterward. 

Daniels wraps bring a little extra brightness into the 
fray— sharper reproduction and crisper color. They 
give you an edge at the market place because we put 
more into them, from choice of paper to prepara- 
tton of plates and final runoff. 

You'll find that every Daniels wrap is usable. Not a 
one is blurred or “off-target” — proof, we think, of 
a fairly high order of craftsmanship. 

Give us a call. We think you'll be delighted with 
our service, our prices — and the response you get 
at the point of sale! 


This is the freshness 


a 

OS 4 you capture in a Daniels wrap. 
"1 

u 


i, 


() 


— 


i i: 


ANITIE LS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Haverford, Pennsylvania . . . Akron, Ohio . . . Omaha, Nebraska 
... Dallas, Texas . . . Los Angeles, California 
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Cutlom, Cudld 
TABLES... 


STAINLESS STEEL OR GALVANIZED... 


S M E C O stationary tables can be furnished either all hot 
dip galvanized after fabrication or with stainless steel tops and 
galvanized angle frames and legs. 


All stainless steel construction is of #14 gauge 18-8 302-2B and all 
galvanized is #12 gauge hot rolled. Angle frames and legs are of 
2” x 2” x %” angles and pipe legs are generally 2” pipe, except in 
the case of exceptionally short tables where 112” pipe is used. 


When cutting boards are used, either 134” Maple or 1” U.S. Royal 
Cutting Boards are available. 


All construction is sanitary, with rounded corners for easy cleaning. 
To save shipping costs, tables are made with demountable legs. 


STATIONARY TABLES .. . CONVEYOR TABLES .. . 





Sewing THE PACKINGHOUSE INDUSTRY FOR OVER 30 YEARS 
WITH INGENUITY . .. SKILL . . . AND SUPERIOR EQUIPMENT 


SHEET METAL ENGINEERING CO. 
Virginia 7-7622 4800 South Hoyne Ave. 
Chicago 9, Illinois 
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termining the nature and concen- 
tration of the free fatty acids in 
cured and cooked meats. The free 
fatty acids from unsaponified fats 
were absorbed on a strong anion 
base exchange resin (an operation 
similar to removal of salts from 
hard water). The fatty acids were 
converted to their methyl esters 
by anhydrous’ methanol-hydro- 
chloric acid without being eluted 
(freed) from the resin. 

The fatty acid esters then were 
separated by gas chromatography 
and estimated quantitatively by us- 
ing n-heptadecanoic acid as an in- 
ternal standard. This method would 
be a useful technique for studying 
alterations in the free fatty acid 
content of lard during processing, 
thereby giving leads as to undesir- 
able changes which occur in the lard 
during that period. 

SPOILAGE INDEX: A recent 
study to determine changes in some 
constituents in spoiled and un- 
spoiled shrimp as a possible index 
to spoilage has been reported (Food 
Res. 25:237, 1960). The authors ad- 
vanced the hypothesis that cystine 
or some other natural components 
of fresh fish tissue would offer a 
more sensitive test of quality than 
the usual indexes based on an in- 
crease of intermediate and_ end 
products during spoilage. 

It was observed, contrary to the 
original assumption of the authors, 
that the cystine content increased | 
rather than decreased during spoil- 
age. The increase did not appear to 
be associated with breakdown of 
protein, but apparently was due to 
production by an increased _bac- 
terial population. 

Results suggest that cystine may 
be used as an index for spoilage of 
fish. It would be interesting to know 
if there is a similar increase in cys- } 
tine during spoilage of red meats. 


Firms Ask Tolerances for 
Ronnel, Ethion Residues 


A petition filed with the Food 
and Drug Administration by Dow 
Chemical Co., Midland, Mich., pro- J 
poses the establishment of a tol- 
erance of zero for residues of ron- 
nel (O, O-dimethyl-O- (2,4,5-tri- 
chlorophenyl) phosphorothioate) in 
the uncooked meat and meat by- 
products from beef cattle. 

Niagara Chemical Division, Food 
Machinery and Chemical Corp., Mid- 
dleport, N. Y., has filed a petition 
with the FDA proposing the estab- 
lishment of a tolerance of one patt 
per million for residues of ethion it 
or on citrus fruits and meat by- 
products obtained from cattle. 
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CCA CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas 


Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 
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Without 
A r- Veh er- tm t-Sakelitale b 


” ‘. | 
Ask your FRENCH repre- 
sentative about these new 


and improved features: 


MECHANICAL SCREW PRESS Exclusive Cage Cooling; 


Two-Speed Shaft; Easy- 


View Safety Cone; and 
; Specially designed to meet automated methods, a FRENCH single or multiple the many other engineer- 


press setup eliminates manual handling; boosts product quality and delivers ing refinements which en- 


i able FRENCH users to set 
top-speed performance at lowest possible cost-per-ton. spectacular new profit 


rds with th t ef- 
See FRENCH first for the finest in all types of rendering equipment! iain tai Aecaige 


ficient rendering press on 
the market today 


THE FRENCH ol MILL MACHINERY CO. 


PIQUA, OHIO—U. S. A. 


Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


“Now look, Dad. We deal only with Asmus, see!” 


Cc 
eral; 


ae s A smus B rothers, I ne. 


3 EA Te}.1: * DETROIT 26. MICHIGA 
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Dr. B. N. Stuckey, Supervisor, 


Eastman Food Laboratories 





“If you are using an antioxidant... 
or if you are purchasing ingredients 


stabilized with an antioxidant... 
the chances are it’s a Tenox antioxidant.” 


“Why should this be so?” 

“Well, first and foremost is the 
product itself. Eastman manufactures 
every principal food-grade antioxi- 
dant being used today—butylated 
hydroxyanisole (BHA), butylated 
hydroxytoluene (BHT) and propyl 
gallate (PG). Singly or in combina- 
tion, in solution, in flakes or pellets, 
whatever your antioxidant require- 
ment, there is a Tenox antioxidant 
formulated to meet that requirement. 

“And there are other reasons, more 
intangible perhaps, but equally valid. 

“Consider Eastman’s antioxidant 
research and development program, 
for instance. Since introducing 
butylated hydroxyanisole as Tenox 
BHA in 1948 we have synthesized 
many other promising compounds, 
screened them for toxicity and eval- 
uated their effectiveness. Based on 
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this experience our people have ac- 
cumulated an invaluable background 
of information about oxidation in 
food products, the role of antioxi- 
dants and the theoretical chemistry 
involved. 

“Asa result of this work the food 
industry can today choose from a 
variety of antioxidants and formula- 
tions to meet a broad range of prob- 
lems. And the future promises anti- 
oxidants which will be even more 
effective. 

“Then there are studies of applica- 
tion requirements and techniques. 
Just as synthesis and evaluation of 
new antioxidants are vital to prog- 
ress, so are application procedures, 
methods of analysis and assistance in 
enabling food processors to use anti- 
oxidants most effectively. 

“Our food laboratories here in 


Kingsport, Tennessee have main- 
tained a continuing program to de- 
velop this kind of information with 
which to help food processors when- 
ever and wherever needed. Also, by 
keeping abreast of government regu- 
lations and by maintaining contact 
with the various agencies involved, 
we are often able to assist processors 
in determining what antioxidants 
may be used, how much, labelling 
requirements, etc. 

“Important, too, is a continuing 
program for production improve- 
ment. The production of food addi- 
tives requires extremely close con- 
trol of quality during manufacture. 
Experiences gained in synthesizing 
new antioxidants, development of 
more exact methods of analysis and 
a thorough knowledge of industry 
needs—all contribute toward achiev- 
ing the highest purity possible and in 
those forms best suited to meet the 
requirements of food processors. 

“One measure of our efforts in this 
regard is the declaration of contents 
on every Tenox label. 

“When you buy or specify a Tenox 
antioxidant then, you are assured of 
the finest antioxidant today, the 
prospect of an even better one to- 
morrow and the aid and assistance of 
a company who is vitally interested 
in the food industry and is proving 
it. We believe that it is for these 
reasons that a major portion of the 
food industry depends on Tenox to 
protect its products against oxida- 
tion.’ 


Tenox 


Eastman food-grade antioxidants 


SALES OFFICES: Eastman Chemical Products, 
inc., Kingsport, Tennessee; Atlanta; Chicago; Cin- 
cinnati; Cleveland; Detroit; Framingham, Massa- 
chusetts; Greensboro, North Carolina; Houston; 
New York City; Philadelphia; St. Louis. West 
Coast: Wilson & Geo. Meyer & Company, San 
Francisco; Denver; Los Angeles; Phoenix; Portland; 
Salt Lake City; Seattle. Canada: Soden Chemi- 
cals, Montreal, P. Q.; Toronto, Ontario. - 
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Specifications: 
Model 521 


Variable Speed Drive 
Motor, 5 HP, 3 Phase, 60 
Cycle, 220 volt; Floor 
space required, 54” x 62”; 
Overall height of unit, 60”; 
Height, floor to 3” pump 
inlet, 17%”; Height, floor 
to 3” pump outlet, 103%”; 
Capacity of hopper, 600 lbs. 


Faster Stuffing...at Lower Cost... 
and a Better Product 


ANDERSON BROS. MFG. COQO., Rockford, Illinois 


Model 521 can be set up with Twin 
Stuffing horns to save time and money. 








MODEL 524 





Model 524 Transfer Pump (pictured 
above) can be used with Model 521 
Stuffing Pump, for automatically de- 
livering emulsion from Chopper to 
Model 521 Stuffing Pump. 






MODEL 521 





Receive Discharge Automatically from 
1. Dump Buckets 2. Emulsified Discharge 3. Transfer Pump 524 


20% Savings in Refilling Time 

Only 1° Temp. Rise in Stuffing Operation 
Variable Stuffing Speeds 

No Fat Separation in Pumping 

Product only under Pressure a few seconds 
Air Pockets Removed 

Twin Stuffing Horns 

Better Stuffing Weight Control 

Clutch Brake Drive 








Write for Bulletin 6-47 
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NEW EQUIPMENT and Supplies 











E 18, 1960 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PACKAGING MACHINE 
(NE 912): Designed for the 
medium-volume processor, 
packaging unit provides 
production closures for 
aluminum foil containers 
of different sizes and 





shapes. Introduced by Ek- 
co-Alcoa Containers Inc., 
Wheeling, Ill., machine is 
76 in. long and 26 in. wide, 
with working height of 36 


in. Features include in- 
stantly-variable packaging 
speeds; accessibility for 
convenient cleaning and 
maintenance, and ink or 
metal stamp code-dating. 


INSULATION SYSTEM 
(NE 914): Lightweight 
laminated insulation sys- 
tem has been developed 
by Haskelite Manufactur- 





*". ae 
ing division of Evans 
Products Co., Grand Ra- 
pids, Mich. Inner liners 
can be factory-installed to 
convert dry freight truck 


trailers and reefer shells 
to refrigerated units. Pan- 
els are made of 4- or 6-in.- 
thick expanded polysty- 
rene insulating core; spe- 
cial epoxy resin adhesive 
bonds %4-in. plywood 
sheets to core. Vehicles 
equipped with insulation 
can be cooled by conven- 
tional or new liquid-nitro- 
gen refrigeration systems. 


HEAT TRANSFEK 
PLATE (NE 909): Dean 
Products, Inc., Brooklyn, 
N. Y., is offering its “Pan- 
elcoil” heat transfer plate 
in five standard widths, 
ranging from 12 to 29 in. 





wide, for a variety of heat- 
ing and cooling applica- 
tions. All widths can be 
made to exact length re- 
quirements up to 143 in. 
New 29-in. width is seven 
inches wider than previous 
22-in. industry maximum, 
serving to reduce number 
of “Panelcoils” required 
for a given heating or 
cooling job. Results are 
fewer fittings, less con- 
necting pipe and less labor. 


F AST-SETTIN GCE- 
MENT (NE 888): Termed 
“Groutite,” fast-setting 
cement material is for an- 
choring of machines, rail- 
ings and overhead equip- 
ment. Mortar is poured 
after bolts are positioned; 





Use this coupon in writing for further information on New 





Equipment. Address The Nati 


15 W. Huron St., 


Dp 
rrov 


Chicago 10, Ill., giving key numbers only (6-18-60). 


Key Numbers 


Address 
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minimum of } in. is re- 
quired. Material is odor- 
less, self-finishing, self- 
bonding and vibration-re- 
sistant. A product of Flex- 
rock Co., Philadelphia. 


CONTROL SYSTEM 
(NE 889): Construction 


Machinery Co., Coldmaster 





division, Waterloo, Ia., has 
single-package control 
system on its new truck 
refrigerator model. Unit 
compartmentalizes electri- 
cal controls into one unit 
for simplicity of circuits 
and wiring. It plugs into 
power plant and can be 
removed or replaced 
quickly. Company’s truck 
refrigeration is all-electric 
unit; for standby opera- 
tion, 110-volt, single-phase 
current is used. 


PLATFORM SCALES (NE 
917): New line of port- 
able platform scales incor- 
porates 
mecha- 
nism that 
replac- 
es cams, 
tapes and 
other com- 
plex drive 
princi- 
ples with 
_temper- 
ature- 
compen- 
sated helix, while retain- 
ing heavy-duty scale fea- 
tures. Other features are: 
20-in.-diameter reading 
line, enclosed mechanism 
and dial, free-floating 
platform and steel con- 
struction. Made by De- 
tecto Scales, Inc., Brooklyn, 
N. Y., Series 1100 models 





have capacities of 500 lbs. 
x 8 oz. and 1,000 Ibs. x 1 
lb., with 18- x 27-in. plat- 
forms available. 


LABEL PAPER (NE 876): 
Development of “IMAC 
ML-5” heat seal, a label 
paper for prepackaging 
meat and other refriger- 
ated products, has been an- 
nounced by Nashua Corp., 
Nashua, N. H. New heat- 
seal grade is designed to 
eliminate losses due to 
damage of sensitive pack- 
aging films and products 
in process of labeling. 
Claimed advantages are 
improved adherence, 
greater activating speed 
and flexibility of manual 
or automatic application. 
Surfaces of heating ele- 
ments of labeling equip- 
ment may be adjusted so 
that temperature range is 
between 180° and 345° F. 
to affix labels to films. 
Product has been tested 
successfully in a number of 
packinghouses. 


MARKING UNIT (NE 
910): Fully-automatic, 
friction-driven “Micro 





Coder” can be used for 
printing or coding top, bot- 
tom or sides of wide vari- 
ety of package sizes and 
materials (paperboard, 
cellophane, metal contain- 
ers, etc.). Containing three 
rollers, unit can be fitted 
to conveyor, carton sealer 
or packaging and process- 
ing equipment. It has two 
micrometer scale dials— 
one for adjusting transfer 
roll to type roll and the 
other to adjust transfer roll 
to ink roll. Manufacturer 
is The Cozzone Marking 
Co., Inc., Newark, N. J. 


39 












Full view of a 
typical Alkar 
Engineering 
Smokehouse 
installation. 





why take 
chances with Your Profits? 


Quality control is important in the processing of all 
smoked meats. Isn’t it logical, then, to use the most 
modern engineering service available? Our years of 
experience and knowledge in the design, engineering 
and building of smokehouses is unsurpassed in the in- 
dustry. We welcome all smokehouse installation prob- 
lems—large or small. 


The Emblem of Quality 


Alkar Engineering Co. 
329 Wilson Avenue 
West Chicago, Illinois 
Tel: West Chicago 1810 























DELICATESSEN BRAND 


CORNED BEEF 


ASSURED CUSTOMER SATISFACTION 
.~- MORE PROFITS PER POUND 


© DELICIOUS FLAVOR 
¢ HIGH COOKING YIELD 
=. UNIFORM CLOSE TRIM 
>? .° VACUUM SEALED 


Chicago Gorned ~ 


4531-49 McDOWELL AVENUE « CHICAGO 9, 1LLiNOIS 
PHONE Cliffside 4-7667-8 


PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 
for the Meat Industry 










ry U.S. GOVT. 
a INSPECTED 











Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 





FT. MADISON 11, IOWA 


— 
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Jeff 
“CONTENT CONTROLLED” « MEAT 
PROVES BIG PRODUCTION SAVINGS 


AT ONE OF NEW ENGLAND’S LEADING SAUSAGE MANUFACTURERS 


A totally new way to make added profits in Meat 
Manufacture is waiting for you. This method 
began with Lord Jeff “Content Controlled” Meat® 
and is proved, consistently, in the laboratory of 
the Columbia Packing Company of Boston, a 
valued Lord Jeff customer. 

Columbia’s precise laboratory control records 
prove, month after month, that the desired lean 
content of Lord Jeff “Content Controlled” Meat 
which it orders, is six to ten times more accurate 
than the average of other suppliers. Columbia’s 
equally precise production control records have 
proved substantial savings due to the fact that the 
lean content of Lord Jeff Meat was significantly 
higher. It is evident that every 2% increase in 
lean content is worth at least $1.00 per c.w.t. 
The substantially increased protein content result- 
ing from the accuracy of Lord Jeff lean content 
control has continually allowed more flexibility 
in the addition of moisture. At an average prod- 
uct value of 50c a pound every 2% of increased 


























moisture content obviously achieves an additional 
Ic a pound or $1.00 c.w.t. saving. 








Yes, Lord Jeff “Content Controlled” Meat has 
proved savings for Columbia Packing Company 
.. . and Lord Jeff product consistency (never 
below desired lean content by laboratory test) 



















guarantees that these savings continue to provide 
enormous competitive advantages to growing 
numbers of manufacturers who insist on Lord 
Jeff “Content Controlled” Meat Products. 
Naturally, Lord Jeff’s higher protein content 
ratio to desired lean content results in higher 
nutrition value, better color and taste. Thus, with 
Lord Jeff’s savings manufacturers can prove that, 
at the same price, they offer more nutrition and 
better taste than their competitors , . . and also 
make more money doing it. 


For these reasons Lord Jeff backs every shipment 
of its “Content Controlled’® Meat Products with 
the industry’s only totally risk-free, 


Guarantee: Test Lord Jeff Meat at any independent 
food laboratory. If lean content is not as specified 
by you, we will pay the laboratory fee and refund 
cost of meat returned. 


Increased profit in Meat Manufacture must require 
more exacting standards of production control. . . 
increased laboratory precision in evaluating their 
meat purchases. More and more, the answer is 
Lord Jeff “Content Controlled” Meat. If you are a 
volume producer of manufactured meat products 
a note or phone call to Lord Jeff will start the 
cooperative effort between your company and ours 
so essential to delivering these savings. 


* ” a 
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Solid line indicates actual lean content of Lord Jeff i 
Meat delivered to Columbia Packing Company. The 
dotted line shows lean content by other Suppliers. 






The photo above is one view of the laboratory and production control center of the 
Columbia Packing Company in which Lord Jeff Meat is tested. (Photo Left, Mr. Carl 
Rosenberg, Div. Industrial Engineering, Columbia Packing Company). 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-3700 128 Newmarket Square, Boston 18, Massachusetts, 
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RINGSBY SPECIALIZES in fast, safe transporta- 
tion for every type of perishable product. Modern refrig- 
erated units... with Constant Temperature Control... 
provide just-right temperatures a// the way—within one 
degree in any weather. 

DRIVER TECHNICIAN TEAMS are thoroughly 
trained in the individual handling requirements of a// 
perishables. All major terminals are linked by an exclu- 
sive high-speed voice communications network. Re- 
member—prompt, SPECIALIZED RINGSBY REFRIG- 
ERATED SERVICE in only a telephone call away! 























CONSTANT Va 
TEMPERATURE {OX} 
CONTROL 
RINGSBY REFRIGERATED TERMINALS 
CHICAGO e 7721 South State Street » TRiangle 4-4664 


DENVER SALT LAKE CITY 

1420 33rd Street 1800 South 2nd West 

AComa 2-1841 HUnter 4-4481 

KANSAS CITY, Mo. OMAHA 

429 Walnut 523 Jones Street 

GRand 1-7533 WEbster 05387 

LOS ANGELES— PORTLAND, Ore. 
Lynwood 721 Union Avenue S.E. 

3002 East Century Blvd. BElmont 2-5032 

NEvada 6-2594 SOUTH KEARNY, N. J. 

SAN FRANCISCO Route 1 and 25 

572 Seventh Street MArket 4-0677 

MArket 1-5887 


RINGSBY 


REFRIGERATED DIVISION 


1420 33rd Street - DENVER, COLO. 
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DIAMOND CRYSTAL SALT HAS THE GRADE YOU NEED. 


In the meat packing industry, salt of extremely high purity assures the best flavor development of your product. 
Diamond Crystal Flake-type Salts are 99.95% PURE. 

Because of the many types of salt required, Diamond Crystal Salt has perfected a specific salt for every specific 
need of the meat industry. Whether it be for cured or canned meats, sausage seasoning, brine, dry cure or preserving 
casings— Diamond Crystal Salt can improve your product. 

Diamond Crystal Flake-type Salt, because of its freedom from impurities, reduces precipitation reaction between 
salt and other cure ingredients. Therefore, if quality makes a difference in your product—the quality of the salt 
you use will make a significant difference. 

A staff of experienced food technologists is available for your use. For more information, call the nearest Diamond 
Crystal sales office or write Diamond Crystal Salt Co., St. Clair, Michigan. 


a Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
8 Minneapolis « New Orleans « New York 


18, 1960 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
ST. CLAIR, MICHIGAN St. Clair, Michigan 
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“Workhorse” 
air hoists 





Handy, lightweight Gardner- 
Denver air hoists take the strain out 
of repetitive lifting . . . save time 
... cut operator fatigue. Capacities: 
300 to 1000 Ib. 


The swift, steady lift you need for 
the rugged, heavy-duty jobs. 
Gardner-Denver piston air motor 
hoists from 1000 to 4000 lb. provide 
control demanded for precise 
spotting. 


“Racehorse” 


rors gggneaey 









gee 
sii ail 


New rotary air motor hoists are de- 
signed for use where the combina- 
tion of speed and ruggedness is of 
primary importance—up to 90 fpm 
in 500-lb. capacity. 


see our Complete line 
Your Gardner-Denver air tool spe- 
cialist will help you select the best 
overhead hoist from our complete 
line—to meet your needs exactly. 
Call him soon or write: 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


ny GARDNER 
a’ DENVER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), 





NEW TRADE LITERATURE 














Ltd., 14 Curity Ave., Toronto 16, Ontario 
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Co, Immobilization of Hogs (NL 
1129): Quiet and efficient carbon 
dioxide immobilization of hogs and 
humane slaughtering are discussed 
and illustrated in a new brochure 
(Form 100) available from Cardox 
division of Chemetron Corp. The 
entire production line—from holding 
pens through an Anco-Hormel im- 
mobilizing unit, shackling, sticking 
and slaughtering—is pictured. 


“Bagging Sales” (NL 1073): Rey- 
nolds Metals Co., Richmond, has 
published a study on the boil-in-bag 
packaging and cookery technique. 
Entitled “Bagging Sales,” the 22- 
page booklet traces the history of the 
boil-in concept, takes a look at the 
present and surveys the future. It 
also touches briefly on technical 
areas of basic research and ma- 
chinery development. 


Soluble Food Grade Phosphate 
(NL 1144): Curafos Formula 11-2, 
a soluble food grade phosphate used 
in preparing pumping pickle for 
all cured meats, is the subject of a 
bulletin recently issued by Calgon 
Co. Detailed information as to the 
advantages, stability, preparation 
and use of this new product is con- 
tained in the literature. 


Air Compressors (NL 1018): Sta- 
tionary air compressors are de- 
scribed in detail in a 24-page bul- 
letin issued by Joy Manufacturing 
Co., Pittsburgh. The booklet con- 
tains specifications, diagrams, cross- 
section drawings and photos. 


Truck Trailer Landing Gear (NL 
1122): A manual and parts catalog, 
designated as No. LG-61, which con- 
tains exploded views, parts lists, 
parts numbers and _ installation 
drawings of landing gears, has been 
published by the manufacturer, The 
Binkley Company, Warrenton, Mo. 


Rust Remover (NL 1120): A new 
folder published by the Rusticide 
Products Co., Cleveland, tells how 
the company’s product, “Rust-I- 
Cide,” saves labor and avoids re- 
placement costs by removing rust 
and conditioning metal surfaces. 


ee 
Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only (6-18-60). 


GE DHOOS | oc nek cc cisbnn as wehy cs ccsest svete 
















MONILE COPOLYMERIZED 
FLOORS resist spalling and crum- 
bling under heavy trucking... hard 
shock... severe vibration. . . resist 
destructive acids, alkalies and salts 
... resist damage from soaking of 
oil, grease and water. 


MONILE bonds to concrete with 39 
times more adhesion than concrete 
to concrete...has 3 times the flexural 
strength...twice the compressive 
strength and 3 times the tensile 
strength of concrete. Monile is ap- 
plied 14” thick over old or new wood, 
concrete, brick or tile floors. See 
Sweets Plant Engineering File ss 
or write for 8-page brochure. The 
Master Mechanics Co., Cleveland 
28, Ohio, or The Master Mechanics 
Chemicals Co., (Canada) Ltd., To- 
ronto 14, Ontario, Canada. 


MDD >&e. 


THE MASTER MECHANICS COMPANY 
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YOU PICK THE 


WINNER 





.. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 









ZED 

har CUDAHY 3705 CASINGS 

sit TESTED 

salts 

ng of When your wieners and franks wear Cudahy natural sheep and pork casings, they have a 
built-in preference that assures increased volume and profit. You give food store operators 

th 39 a better, more attractive product to sell, and you give the consumer a tastier product that 

pai assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank 

xur ; 

are: sales...and an improved bank balance. 

onsile 

is ap- * Cudahy searches the world to bring you the finest selection of natural casings ...79 

wea ii different kinds of beef, pork and sheep casings from the four corners of the globe. 

le sfts 

. The 

eland 

bani THE CUDAHY PACKING COMPANY 

., TO- 


OMAHA, NEBRASKA 





a 


APANY 
18, 19608 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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ALL MEAT... output, exports, imports, stocks 





by classes appear below as follows: 


Lambs, 369,561 





Full Week Meat Output Up; 13% Above 1959 


Meat production for the first full week following the recent holiday, 
augmented by animals which normally would have been slaughtered 
that week, rose sharply to 423,000,000 Ibs. from 362,000,000 Ibs. for the 
short holiday period. Volume of production last week was also 13 per 
cent larger than the 375,000,000 lbs. produced in the same week last 
year. Slaughter of all livestock rose sharply from the previous week 
and in all instances, numbered larger than a year earlier. Cattle kill 
last week held a commanding edge of about 58,000 head, or 18 per 
cent above the 1959 count. Slaughter of hogs numbered about 100,000 
head larger than last year. Estimated slaughter and meat production 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, ibs. Number Production 
M's Mil. Ibs. 
June DG 000% 6 sa bas aun 385 229.1 1,200 168.4 
June eS ere 335 199.3 1,015 142.3 
June as Se; Add ovis eaoe ae slp 327 196.3 1,100 157.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M’‘s Mil. Ibs. Number Production PROD 
M’s Mil. tbs. Mil. Ibs. 
June La See 92 12.1 285 13.1 423 
June Sp EE. Sexe ctaskr wees 82 10.5 225 10.4 362 
June Be) Hc enwew seheeee 82 10.6 236 10.9 375 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
June Re Sh ben e545 5-08 1,035 595 244 140 
June Er 1,035 595 246 140 
June ST Nnlewauscceeese 1,037 600 250 143 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
June DCM. 6 sieve sinn os ene 230 131 95 46 —_ 38.3 
June Ce sievscnekkawes 225 128 96 47 ~- 32.4 
ee Sa CMO Ge Wicn sso ction 227 129 95 46 14.3 39.4 








May Accumulation Of Meats In Cold Storage Relatively 
Light; Fresh Pork Accounts Mostly For Month’s Gain 


EATS moved into cold storage 

in relatively light volume in 
May. Volume of all stocks at the 
close of the month totaled 645,122,000 
lbs., or up from 640,532,000 Ibs. a 
month before. Closing May meat in- 
ventories were little changed from 
last year’s total of 646,520,000 Ibs. for 


compared with the five-year 1955-59 
average of 600,873,000 lbs. 

Pork accounted again mostly for 
the month’s accumulation of meats in 
cold storage, as beef stocks on May 
31 at 151,508,000 lbs. were down from 
158,130,000 lbs. at the close of April. 
Current beef holdings, despite pro- 











the date. Current meat holdings duction of the meat running well 
U. S. COLD STORAGE MEAT STOCKS, MAY 31, 1960 
May 31 April 30 May 31 5-Yr. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Ee eT eee pe 141,053 147,880 155,645 124,941 
Oe Re es rae 10,455 10,250 17,551 10,699 
MU INOIE GaN od ba eSed o ob 000 cbicns pel 151,508 158,130 173,196 135,640 
Pork, frozen: 
RE Bn ae his Bid ates, 6 AOR aR eee 20,942 18,553 10,002 se 
|” la ee 68,711 62,051 57,065 bd 
Re ae ae 133,964 131,992 121,125 = 
Other pork 121,796 123,479 119,320 7” 
en SO ADO a acc aceweacenedes 345,413 336,075 307,512 303,441 
Pork, in cure and cured: 
Ee OS eee ee ee eer eee 12,434 12,491 15,130 4 
SE ERc UO RIMONOE © So a's cso wees coe ceee 7,54 6,652 10,130 vd 
Other cure pork f 28,073 32,588 * 
Total cure pork 47,216 57,848 69,543 
Total, all pork ’ 383,291 365,360 372,984 
og | Ee rey ’ 7,911 11,375 10,996 
Lamb and Mutton in freezer ......... 10,403 10,921 15,730 10,287 
Canned meats in cooler .............. 82,540 80,279 80,859 70,966 
A) MP TN a oo SN Shain Se ves 645,122 640,532 646,520 600,873 
On May 31, 1960 the government held in cold storage outside of processors’ hands, 
1,260,000 Ibs. of beef and 1,795,000 Ibs. of pork. *Not reported separately prior to 1957. 











above volume last year, were smaller 
than closing May 1959 stocks of 173,- 
196,000 Ibs. However, May 31 beef 
inventories held a sizeable edge over 
the closing May average of 135,640,- 
000 lbs. 

Pork inventories, with fresh ac- 
cumulation contributing mostly to 
the month’s increase, totaled 393,- 
063,000 Ibs. at the close of May. This 
was about a 10,000,000-lb. gain since 
the end of April. Current pork stocks 
were also well above the 365,360,000 
lbs. in stock a year ago and the five- 
year average of 372,984,000 Ibs. 

Changes in stocks of other meats 
varied, with holdings of veal and 
lamb and mutton down since the 
close of April and a year ago, while 
stocks of canned meats at 82,540,000 
Ibs. were larger than on all other 
dates and above average. 





Oregon Moves To Ease Rules 
On Mobile Slaughter Units 


The Oregon state department of 
agriculture is preparing to modify 
some of its requirements on mobile 
slaughter units. The department 
would allow mobile units that never 
carry carcasses or meats, but just do 
slaughtering and no hauling, to op- 
erate without covered vans. 

In a second proposed modification, 
the state will permit offal to be car- 
ried in the mobile unit, provided it 
is carried in a special compartment 
built into the truck under depart- 
ment specifications. The earlier rule 
stipulated that a mobile slaughter 
unit carrying carcasses must carTy 
inedible offal in a separate trailer. 


F. Il. SLAUGHTER BY REGIONS 

United States federally inspected 
slaughter by regions in April 1960, 
totals compared, as reported by the 
USDA, in 000’s. 








Region Cattle Calves Hogs S&L 
Ie SARs MRRROE cs ccves 10 104 453 
ee ae 39 28 347 
N. C. states—East. ... 251 130 1,311 





N. C. states—N. W. .. 





N. C. states—S. W. .. 143 10 572 
S. Central states 
Mountain states 
Pacific states 84 
Totals, Apr. 1960 ...1,412 394 5,571 1,04 
Totals, Apr. 1959 ...1,433 
Other animals slaughtered under federal i 
spection: April 1960—horses, 3,874; and goats, 
4,883. April 1959—horses, 5,021, and goats 
3,296. Data by Agricultural Research Service. 

















ANIMAL FOOD PRODUCTION 


Canned food and canned or fresh 
frozen food component for dogs, cals 
and like animals, prepared undet 
federal inspection and certification | 
for the week ended May 28 totaled 
5,728,737 lbs. 
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PROCESSED MEATS... 


SUPPLIES 








April Meat Production Below Last Year 


Production of meat in commercial slaughter plants in April declined 
9 per cent to 2,107,000,000 lbs. from March volume of 2,322,000,000 lbs. 
and fell slightly below the 2,156,000,000 Ibs. produced in April last 
year. Lard production amounting to 202,000,000 Ibs. compared with 223,- 
000,000 Ibs. in March and 218,000,000 Ibs. in April 1959. Aggregate 
volume of meat produced in the four months at 8,981,000,000 lbs. was 
about 6 per cent larger than the 8,458,000,000 lbs. for the same period 
of 1959. Comparative totals on lard were 867,000,000 lbs. and 871,000,000 
lbs., respectively. 

Slaughter of all livestock was down in a seasonal trend from such 
numbers in March, and was also down from April last year. Slaughter 
of cattle slipped below the count a year ago. Data for the four months 
showed only butchering of sheep and lambs below the count last year. 
Estimated commercial slaughter and meat production appear below: 











MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 lbs.): 


Apr. Apr. 

1960 1959 

WEE wnt Conia dese Cea ines 521,000 551,230 
i, * Seer 11,760 12,728 
Lamb and mutton .......... 23,612 20,799 
SE. wkawickaclasdignkesee 556,372 584,757 
Pe ene Sods b a.0:4 0 tins owes 7 909 
Other meats, lard ........... 12,146 11,884 
Ce SH .ccestetcnaes 569,261 597,550 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 
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June 10 June 3 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 1960 1960 
Cattle Calves Hogs Sheep & Lambs P. S. lard (a) 6,106,834 5,907,900 
1960 1959 1960 1959 1960 1959 1960 1959 Pe. Golar@: yo?) = 2 eka Setar 
Mas chistecys 2,031.0 1,915.0 647.2 675.5 7,779.7 7,029.8 1,376.2 1,494.6 Dry rendered lard (a) 1,912,033 1,594,161 
See 1,858.4 1,617.4 610.6 601.2 7,008.5 6,715.2 1,195.4 1,217.8 Dry rendered lard (b) 911,363 911,363 
| Ee 2,063.7 1,762.0 742.9 683.5 7,340.2 6,818.5 1,217.5 1,308.9 TOTAL LARD 8,930,230 8,413,424 
OO, ase 50 1,855.0 1,892.7 599.4 641.9 6,588.1 6,695.7 1,202.9 1,262.0 (a) Made since October 1, 1959. 
aaa 1,840.6 556.3 5,899.2 1,167.3 (b) Made previous to October 1, 1959. 
eer 1,931.7 580.5 5,842.7 1,224.0 
I eee oes 2,038.1 614.8 6,157.3 1,288.2 
ee 8 SS 1,897.2 603.5 5,910.7 1,182.5 . 
Ey viveoss 2,064.2 690.8 6,926.8 1,356.2 Meats Highest In 9 Months 
a ee 2,088.6 746.4 7,845.9 1,373.8 , ; 
MONe Bice 1,903.0 679.6 7,477.1 1,212.6 Meat prices in the week ended 
1S AeA 2,001.3 698.5 8,269.1 1,325.8 : ‘ 
Jan-Apr.... 7,808.1 7,183.5 2,600.1 -2,561.4. 28,716.5 27,261.9 4,992.0 5,152.3 June 7 rose to their highest level 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 in about nine months, according to 
Beef Veal Pork L&M Totals Lard isti 
1960 1959 1960 1959 1959 1960 1959 1960 1959 1960 1959 the Bureau of Labor Statistics. The 
See anes 1,192 1,127 78 77 1,054 965 68 75 2,392 2,944 239 298 average wholesale index for the pe- 
| Re 1,086 72 69 940 907 60 62 2,158 1,984 203 208 F . : 
| apes 1,197 1,030 83 74 981 918 61 65 2,322 2,087 293 217 riod at 98.0 was the highest since 
RE lie totes 1,064 1,100 75 74 909 920 59 62 2,107 2,156 202 218 the week ended September 29, 
ee 1,071 72 823 55 2,021 201 : 
ST ea 1,112 78 826 55 2,071 198 1959, when it was 98.2. The average 
ee 1,168 82 841 ; . , A 
 aaone 1/083 78 792 = Seen pe primary market price index held 
estes sas 1,177 87 925 62 2,251 208 119.7. The same indexes 
Sears 1,187 92 1,060 64 2,403 239 steady at ; 
MEY cs eas 1,082 80 1,027 57 2,246 236 for the corresponding week last 
ee 1,162 80 1,127 64 2,433 267 
Jan.-Apr. 4,539 4,201 308 288 3,886 3,710 248 259 8,981 8,458 867 871 year were 101.3 and 119.3 per cent, 
respectively. 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS a iy ~~ 
Disk sausexe; bulk: dct., Ib.) SMOKED MEATS (Lel prices quoted to manu- READ. Wilh aic be kc sc socis 5.25@5.35 
Ry PG POM vc. kco.0 2 33 @40 Wednesday, June 15, 1960 facturers of sausage) 22/ a MM. ceeeeerseee ¢ > 
Pork saus., sheep cas., Hrems. to-be-cooked, meet sania hex eth ae RS ce ccccccvcce “Ta@a.an 
in 1-lb. package ..... @55 14/16, wrapped .......... 50 | - Re Lie SOR ESS Ss 
2 | Clear, 29/35 mm. ....1.25@1.35 16/18 mm. x -1.35@1.45 
Franks, sheep casing, Hams fully cooked | Cl 
i, ° ear, 35/38 mm. ....1.25@1.35 
in 1-Ib, package ..... 63 @69 14/16, wrapped ......... 51 pang A leone 1100135 
Bologna, ring, bulk ..47 @54 Hams. to-be-cooked, | Clear. 38/40 mm. : 120@ 135 CURING MATERIALS 
Bologna, a.c., bulk ....35 @41 16/18, wrapped .......... 49 | Not a1 40 tan, "75 85 
Smoked liver, a.c., bulk 37 @44 Hams. fully cooked, | nt man./ e Nitrite of soda, in 400-lb. (Cwt.) 
Polish sausage, self- 16/18, wrapped .......... 50 Not clear, 40 mm./up — .90@ 1.05 bbls., del. or f.0.b. Chgo. $11.98 
service pack. ........ 58 @71 Becon, fancy, de-rind, | Beef weasands: (Each) Pure refined gran. 
Smoked liver, n.c., bulk 47 @53 8/10 Ibs., wrapped ....... 41 | No. 1, 24 in/up .... 13@ 15 nitrate of soda ........... 5 
New Eng. lunch spec. 61 @66 Bacon, faney sq. cut, seed- | No. 1, 22 in./up 16@ 18 #£Pure refined powdered nitrate 
Olive loaf, bulk ...... 4414 @53 less, 10/12 lbs., wrapped 39 | Beef middles: (Per set) OF MEE = cdcavendicéses ep 
Blood and tongue, n.c. 49 @69 Bacon. No. 1, sliced 1-lb. | Ex. wide, 2% in./up 3.60@3.85 Salt, paper sacked, f.0.b. 
Blood, tongue, a.c. ....4614@65 heat seal, self-service pkg. 53 Spec. wide, 2% 2.65@2.90 Chgo. gran. carlots, ton .. 30.50 
Pepper loaf, bulk . 48% @60 Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-lb. 
Monin & Pimento loaf . .434% @53 Narrow, 1% in./dn. ..1.15@1.30 . bags, f.o.b. whse., Chgo. 28.50 
ologna, a.c., sliced e Sugar: 
6, 7-0z. pack. doz. ....2.61@3.60 SPICES Se ey Raw, 96 basis, f.o.b. N.Y. .. 6.15 
New Eng. lunch spec., (Basis Chicago, original bar- — y? ry p= OT he dag 29@ 34 Refined standard cane 
Sliced, 6, 7-0z., doz. 3.93@4.92 rels, bags, bales) ear, 4%4- ” gran., delv’d. Chgo. ..... 9.41 
Oli Clear, 4-4% inch 20@ 22 
ive loaf, Whole Ground | Cl 3%4-4 inch 16@ 19 Packers curing sugar, 100- 
sliced, 6, 7-0z., doz. ..2.93@3.84 rispice, prime 86 96 mpegs Ib. bags, f.0.b. Reserve, 
P.L. sliced, 6-0z., doz. ..2.78@4.80 resifted 99 1.01 Beef bladders, salted: (Each) Litite WG: DG? caicriciccss ‘ 
P&P loaf, sliced, Chili pepper vay § td 56 7% inch/up, inflated .. 21 Dextrose, regular: 
6, 7-0z., dozen ....... 2.78@3.60 Chili powder ....... $s 56 614-7 inch, inflated .. 12 Cerelose, (carlots, cwt.) .... 7.41 
pone ee e 5%4-6% inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 7.56 
Ginger, Jamaica ... 40 46 Pork casings: 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 29 mm./down ........ 4.35 @5.00 SEEDS AND HERBS 
East Indies ...... "ef 2.95 SR GW od wae oka ee 4.25@5.00 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy .. 43 32/35 mm. .......++++- 3.10@3.35 (Lel., Ib.) Whole Ground 
Ce 3 35/38 mm. .........6- 2.60@2.75 Caraway seed ....... 33 38 
rvelat, hog bungs . ag 07 NG. 2 cede oe 8 
Thuringer et Wea ce 63@65 West Indies nutmeg 1.82 RS ee ie 2.35 @2.50 Cominos seed ........ 42 47 
NN 50 o, vhaea bee > 41 os American, Hog bungs: (Each) Mustard seed 
MOMMNOP ooo aos 78@80 MOE hiepantaes 52 Sow, 34 inch cut ......... 62@64 Fancy see eeeseees - 23 
MN, WO y's 1.01@1.03 Paprika, Spanish, Export, 34 in. cut ....... 53@57 yellow Amer. ...... 17 
Salami, Genoa style ...1. mas Se (AMEE cpa s caeek ioe dé 67 Large prime, 34 in. ..... 42@45 Oregano .........-06- 37 46 
Salami, ee EE 51@53 cipenee pepper .... 63 Med. prime, 34 in. ...... @32 Coriander, 
Pepperoni .......... 88@90 Pepper: Small prime ............. 16@22 Morocco, No. 1 .... 20 24 
ape aaa 1.00@1.02 WG. NO. Boss: Pst 56 Middles, cap off .........70@75 Marjoram, French .. 54 63 
NOS fo 88@90 PP ee 1.03 1.09 GR HIRES. occicevccrcoes 11@12 Sage, : pence 
| a Cena 61@63 . | _ SARC 83 88 Runners, green .......... 15@20 WO. 3D vie sésiecs'c eecis 59 66 
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FRESH MEATS... Chicago and outside 





CARCASS BEEF 


Steers, gen. range: 


(carlots, Ib.) 


CHICAGO 


June 14, 1960 


BEEF PRODUCTS 











Prime, 700/800 ...... none atd. eiaet ae t — cad 324% 
Choice, 500/600 .... 42n Tongues, No. 2, 100’s .. 30% 
Choice, 600/700 - 41% @42 Hearts, regular 100’s 20%4n 
Choice, 700/800 ..... 41 @41% Livers, regular, 35/50’s. 2in 
Good, 500/600 ...... 3814 ponder hp 
Good, 600/700 38 Livers, selected, 35/50’s 301on 
Bull eee aewese hn Tripe, cooked, 100’s .. 8n 
eee ee ey , 
Commercial cow ....32 @32% Tie waaae’. tan's ; se 
Canner-cutter cow ... 324% Lips, scalded, 100’s 15% 
M DEE adegpepesspeuces 4% 
PRIMAL BEEF CUT Lungs 100’s 5% 
UTS Udders, 100’s . 54%4n 
Prime: 
Rounds, all wts. ...54 @55 
Tr. loins, 50/70 (icl) 91 @105 FANCY MEATS 
Sq. chux, 70/90 ... 3414 Beef tongues, db.) 
Armchux, 80/110 . 22088 @33% corned, No.1 ....... 39 
Ribs, 25/35 (icl) ....70 @73 corned, No. 2 ....... 37 
Briskets (ic]) ........ 27 Veal — 6/12-0z. 135 
on 15% @16 TROD SUD iscsi ncecss 155 
Flanks, rough No. 1 16 Calf en 1-Ib./dn. 28 
Choice: 
Hind -» 5/ = y 
Foreatrs,, 5/800 ....s14@32 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ...51 @51% 
Tr. loins, 50/70 (cl) 77 @82 sposemag 
Sq. chux, 70/90 ...... 341% Canner-cutter cow meat, Qb.) 
Armchux, 80/110 ....33 @33% WORTIES  “adoscces sects 45 @45% 
Ribs, 25/30 (cl) ....55 @59 Bull meat, boneless, 
Ribs, 30/35 (cl) ..53  @55 EN chika ho. bc 0095-0 48 
Briskets (cl) ........ 27 Beef trimmings, 
Navels, No. 1 ....... 15% @16 75/85%, barrels ...... 3514 
Flanks, rough No. 1 16 85/90%, barrels ..... 40 
Boneless chucks, 
Good (all wts.): barrels 45 @45% 
Sq. chucks .......... @34 Beef cheek mea eet: 
BEES siccasenes @51 . oe ees ‘ 
Briskets ee = trimmed, barrels .... 3644n 
Ribs PED seen se sercese ,- Beef head meat, bbls. 31n 
eeeees % eeeeseces g Veal trimmings, 
Loins, trim’d @7e boneless, barrels ....46 @47 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) (Lel., Ib.) 
Cow, 3 Ibs./down 80@85 Prime, carcass, 90/120 ..... 52@54 
Cows B/4 Mae. sods cess Prime, carcass, 120/150 ....51@54 
Cow, 4/5 lbs. ......... Choice, carcass, 90/120 ....49@50 
Cow, 5 Ibs./up Choice, carcass, 120/150 ....48@50 
Bull, 5 lbs./up ........ Good, carcass, 90/150 ..... 45@48 
Commercial, 90/190 ....... 41@43 
CA Utility, carcass, 90/190 ....34@36 
comer art Cull carcass, 60/120 ....... 32@34 
> 
Prime, 35/45 Ibs. ...... 50 @52 
Prime, 45/55 Ibs. ...... 48% @51 BEEF HAM SETS 
Prime, 55/65 Ibs. ...... 4614 @50 Insides, 12/up, Tk canescens 55 @56 
Choice, 35/45 Ibs. _..... 50 @52 Outsides, 8 up, es Soca 54@55 
Choice, 45/55 lbs. ...... 48% @51 Knuckles, 714/up, Ib. ...... 55 @56 
Choice, 55/65 Ibs. ...... 46% @50 ep 
Good, all wts. ........ 45 @51 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
June 1 June 14 June 14 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $44.00 @ 46.00 $46.00 @ 47.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. --+ 43.00@45.00 43.00 @ 44.00 44.50 @ 46.00 
Good, 5-600 Ibs. 41.00 @ 44.00 42.00 @ 43.00 44.00 @ 45.50 
Good, 6-700 Ibs. .......... 40.00 @ 42.00 42.00 @ 43.00 43.00 @ 44.50 
Stand., 3-600 Ibs. ...... 39.00 @ 41.00 40.00 @ 42.00 40.00 @ 43.00 
cow: 
Commercial, all wts. . 32.00@35.00 34.00 @37.00 37.00 @39.00 
Utility, all wts. .......... 31.00 @33.00 30.00 @ 32.00 34.00 @ 37.00 
Canner-cutter ........... 28.00 @ 31.00 28.00 @ 30.00 31.00 @ 34.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 37.00 @ 39.00 40.00 @ 41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 None quoted 46.00 @ 54.00 
Good, 200 Ibs./down - 48.00 @52.00 43.00 @ 48.00 44,00 @52.00 
LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. ......... 46.00 @ 48.00 43.00 @ 47.00 43.50 @45.00 
Prime, 55-65 Ibs. ....... 42.00 @ 46.00 42.00 @ 44.00 None quoted 
Choice, 45-55 Ibs. ...... 46.00 @ 48.00 43.00 @ 47.00 43.50 @ 45.00 
Choice, 55-65 Ibs. ....... 42.00 @ 46.00 42.00 @ 44.00 None quoted 
Geod, afl wts. ........... 41.00 @ 45.00 40.00 @ 44.00 42.50 @ 44.00 


FRESH PORK: (Carcass) 
135-175 lbs. U.S. No. 1-3 None quoted 


LOINS: 


8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4- 8 Ibs. 


HAMS: 
12-16 Ibs. 
16-18 Ibs. 
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(Packer style) 


(Shipper style) (Shipper ed 


None quoted 26.50 @ 28. 

a aie ues ep a 47.00 @52.00 48.00 @52.00 49.00 @ 53.00 
a abiacb sic sielan 47.00 @52.00 50.00 @ 52.00 49.00 @ 53.00 
Nienlks chee a oni 47.00 @52.00 46.00 @50.00 49.00 @ 53.00 

(Smoked) (Smoked) (Smoked) 
sn alain 40a dns 30.00 @ 36.00 30.00 @ 34.00 31.50 @ 35.00 
46.00 @ 54.00 48.00 @52.00 50.00 @ 54.00 
45.00 @52.00 45.00 @50.00 48.00 @52.00 
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NEW YORK 
June 14, 1960 

CARCASS BEEF AND CUTS FANCY MEATS 

el., Ib.) 

Prime steer: (icl., Ib.) Veal breads, 6/12-0z. ........ 1.42 
Hinds., 6/700 ........ 61 @66 Eee ee Te eee. 1.62 
Hinds., 7/800 ........ 61 @67 Beef livers selected ......... 37 
Rounds, cut across, Wel WAGONS Ga oss ens ccc in 23 

eT . eer ee 52 @58 Oxiails, 34-lb. frozen .......... 17 

Rds., dia. bone, f.o. ..53 @58 

Short loins, untrim. 100 @118 

Short loins, trim. 122 @154 VEAL SKIN-OFF 

WIS i Ecc aths os 3k 17 @21 (Carcass prices, Icl., Ib.) 

STRING tei eS 65 @73 Prime, 90/120 ......... 55 @61 

Arm chucks ......... 3514 @38 Prime, 120/150 ....5....53 @59 

So Cn ga Ie ieee @38 Choice, 90/120 ......... 46 @53 

PE aie Dela 14 @18 Choice, 120/150 ........ 45 @51 
Good, 90/120 ........0.. 44 @48 

Choice steer Good, 120/150 .......... 43 @46 
Carcass, 6/700 ....... 43% @451%, Choice calf, all wts. ....42 @46 
Carcass, 7/800 ........ 43 @44% Good calf, all wts. ....41 @43 
Carcass, 8/900 ........ 4214 @44 
Hinds, 6/700 ......... 53 @58 
SR, C/O ccc cceccs 52 @57 CARCASS LAMB 
Rounds, cut across, (New crop) (icl., Ib.) 

NE oe rg ae 51 @58 Prime, 35/45 ........... 52 @55 
Rds., dia. bone, f.o. ..52 @58 Prime, 45/55 .......... 50 @55 
Short loins, untrim. ..64 @80 Prime, 55/65 @51 
Short loins, trim. -87 @106 Choice, 35/45 @55 
pT Se aeerercre tie 17 @20 Choice, 45/55 .......... 49 @54 
MOM oo. Ai ace eeetaet oe 55 @60 Choice, 55/65 .......... 49 @51 
Arm chucks ......... 34 @38 Senor 49 @51 
eS PEEP rere. 28 @37 Good, 45/55 .........0+- 49 @51 
DU 6aknss vine pb g isles 13 @18 Good, 55/65 _ ........... 8 @50 

Hint eleer (Carlots, Ib.) 

Lo / 
Carcass, 5/600 ........ ayes eee Se .-:---  e 
Carcass. 6/700 ........ 41%@43 Choice, 55/65 ...........48  @50 
Hinds, 6/700 .......... 52 @56 i : 
Hinds, 7/800 ......... 5142 @56 
Rounds, cut across, CARCASS BEEF 

Se ee 49 @57 (Carlots, lb.) 

Rds., dia. bone, f.o. ..50 @57 Steer, choice, 6/700 ....4214 @434 
Short loins, untrim. ..60 @67 Steer, choice, 7/800 ....42 @42% 
Short loins, trim. ....74 @81 Steer, choice, 8/900 ....414%4@42 
DER siccoscnpreedtan 161% @20 Steer, good, 6/700 ...... 40 @42% 
ee PRE er rere. 50 @56 Steer, good, 7/800 ...... 40 @41 
Me GRORS. bof s ss 33 @38 Steer, good, 8/900 ...... 39 @39% 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
June 14, 1960 PHILADELPHIA: docal, lel. Ib.) 

PRIME STEER: (cl. Ib.) Reg. loins, 8/12 ..... 48 @51 
Carcass, 5/700 ....... 48 @50 Reg., loins, 12/16 ...45 @47 
Carcass, 7/900 ....... 47 @49 Boston Butts, 4/8 ...34 @37 
Rounds, flank off 52 @55 Spareribs, 3 lb./dn. ..39 @43 
Loins, full, untr. ..67 @69 Skinned hams, 10/12 .4314@46 
Loins, full, trim. .88 @90 Skinned hams, 12/14 ..424%2@45 
Ribs, 7-bone ......... 70 @74 Picnics, S.S. 4/6 ..... 27% @29 
Armchux, 5-bone 34 @36 Picnics, S.S. 6/8 26 @2 
Briskets, 5-bone ...... 26 @32 Bellies, 10/14 ......... 6 @ 

CHOICE STEER: NEW YORK: (Box lots, Ib.) 
Carcass, 5/700 ........ 43% @45 Reg. loins, 8/12 ..... 46 
Carcass, 7/900 ....... 4214 @4414 Reg. loins, 12/16 ....41 @41 
Rounds, flank off ...50 @53 Hams, sknd., 12/16 ..44 @49 
Loins, full, untr., ....56 @58 Boston butts, 4/8 ...34 @40 
Loins, full, trim ..... 70 @74 Regular picnics, 4/8 ..27 @32 
Ribs, 7-bone ......... 54 @58 Spareribs, 3/down ...39 @45 
Armchux, 5-bone ....33 @36 
Briskets, 5-bone ..... 26 @32 CHGO. FRESH PORK AND 
GOOD STEER: 

Carcass, 5/700 ....... @43 PORK PRODUCTS 
Carcass, 7/900 ....... 40% @42% June 14, 1960 
Rounds, flank off ...48 @52 Hams, skinned, 10/12 .. 43 
Loins, full, untr. ...52 @55 Hams, skinned, 12/14 .. 42% 
Loins, full, trim. ..... 65 @69 Hams, skinned, 14/16 .. 41% 
Ribs, 7-bone ......... 52 @54 Picnics, 4/6 Ibs. ...... 25 
Armchux, 5-bone ..... 32 @35 Picnics, 6/8 Ibs. ...... - 23 
Briskets, 5-bone ..... 26 @32 Pork loins, boneless ... 55 

COW CARCASS: Shoulders, 16/dn. ...... 28% 

Comm’l. 350/700 ....34142@36% (Job lots, Ib.) 

Utility 350/700 ...... 34 @36 Pork MVOrs: .oicies ses vicc 114@12 

Can-cut 350/700 ...... 3314 @35 Tenderloins, fresh, 10’s 72 en 
VEAL CARC.: Choice Good Neck bones, bbls. ..... 

60/90 Ibs. ........ 47@49 43@46 Feet, s.c., bbls. ....... th 

OO/190. THE: 5005 ses 47@49 43@46 

120/150 Ibs. ..... 47@49 43@46 OMAHA, DENVER MEATS 
LAMB: Prime Choice 

Ce ee 52@55 52@55 (Carcass carlots, cwt.) 

SOOO. TUB. oc .cesswe 50@52 50@52 Omaha, June 15, 1960 

55/65 Ibs. ........ 48@50 48@50 Choice steer, 6/700 ..$40.7 meus 

Choice steer, 7/800 .. 
Choice steer, 8/900 .. ‘a nett 
Good steer, 6/800 .... @ 38, 
CHGO. PORK SAUSAGE Choice heifer, 5/700 .. 40.50 
MATERIALS—FRESH Good heifer, 5/700 po 
Pork trimmings: (Job lots) Cow, CC & util. 

40% lean, barrels ... 171% Pork loins, 8/12 ..... 42.50 

50% lean, barrels .... 20 Denver, June 15, 

80% lean, barrels..... 34 Choice steer, 6/700 .. 

95% lean, barrels .... 41 Choice steer, 7/800 .. 

Pork head meat ....... 30 Choice steer, 8/900 .. 

Pork cheek meat Choice steer, 9/1000 .. 
trimmed, barrels 35 Good steer, 6/800 ... 37. "75@ 
Pork cheek meat, Choice heifer, 6/700 .. 40.00@40 40.51 

untrimmed ......... 33 Good heifer, 5/700 .. 38.0 
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38.00 @ 38.75 
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37.0 
30.50 
42.50 
1960 
40.50@41.5 
40.00@ 41.0 
39.00 @ 40.0 
38.75 @39.0 


37.75 @ 39H) 
40.00 @ 40.9) 
38.0 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, June 15, 1960) 


BELLIES 
F.F.A. or fresh 


SKINNED HAMS 


F.F.A. or fresh Frozen 








PICNICS 
F.F.A. or fresh Frozen 
Ber cu gesanes WIR: catica sina 24n 
kaa ca en 48 aa acai Gace 21% 
4033 ...... Ah eee 224%4n 
22%4@23 ...... 1g» ee eee 224on 
| ISERGE 8 of FR a ler gS ee 22 
eee fresh 8/up 2’s in ..n.q. 
FRESH PORK CUTS 

Job Lot Car Lot 
Wa 583 Loins, 12/dn 4114 @42% 
41%2@42.. Loins, 12/16 ........ 40 
| ee Loins, 16/20 ........ 35 
ee! Se ee 32 
ARE a 32 
eee Hutte, 8/12 .. 24.5.5 29n 
_ , 2 Buses BUD ie geccs 29n 
39@40 Ribs, 3/dn . 3614 @37 
SK 4: wuighs Ribs, 3/5 ..... 2814 @29 

Shee Ribs, S/up ..........22 


22 
a-asked, b-bid, n-nominal 





Frozen 


0 
. 2712 @28% 
coceanl 27%n 
-++-25@25% 
-+-25@254%n 
Dic os mau es 24 
) 


D 
weecetcoes 20 





FAT BACKS 
Frozen or fresh 


9@9% 
dake iach 10 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
ee Sq. owls, boxed ..... n.q. 
Pt ene Jowl Butts, loose ...12n 
pi aa Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, JUNE 10, 1960 


Open High Low Close 
July 9.87 9.87 9.80 9.80 


Sept. 10.22 10.22 10.10 10.10b 
Oct. 10.22 10.22 10.22 10.22 
Nov. a wen ey" 10.25a 


Sales: 1,880,000 Ibs. 
Open interest at close, Thurs., 


June 9: July, 310; Sept., 562; Oct., 
124; and Nov., 24 lots. 


MONDAY, JUNE 13, 1960 


July 9.80 9.82 9.77 9.82a 
Sept. 10.10 10.10 10.07 10.07 
Oct. 10.20 10.20 10.20 10.20 
Nov. aes eas 10.25a 


Sales: 1,520,000 Ibs. 
Open interest at close, Fri., June 


10: July, 310; Sept., 566; Oct., 123; 
and Nov., 45 lots. 


TUESDAY, JUNE 14, 1960 


July 9.80 9.80 9.75 9.75b 
Sept. 10.05 10.07 9.97 9.97b 
Oct. 10.22 10.22 10.10 10.10 

Nov. 10.15 10.15 10.10 10.10a 


Sales: 4,480,000 Ibs. 


Open interest at close, Mon., 
June 13: July, 304; Sept., 570; Oct., 
122; and Nov., 45 lots. 


WEDNESDAY, JUNE 15, 1960 


July 9.70 9.75 9.65 9.75a 
Sept. 9.90 9.97 9.85 9.95a 
Oct. 10.00 10.05 10.00 10.00 
Nov. 10.02 10.07 10.00 10.05 
Sales: 8,920,000 Ibs. 
Open interest at close, Tues., 


July 14: July, 296; Sept., 595; Oct., 
123; and Nov., 45 lots. 


THURSDAY, JUNE 16, 1960 


July 9.80 9.80 9.75 9.80 
Sept. 9.95 


10.05 9.95 10.05a 

Oct. 10.15 10.15 10.10 10.12b 

Nov. eee 55 & wee 10.15b 
Sales: 2,000,000 Ibs. 

Open interest at close, Wed., 


June 15: July, 289; Sept., 570; Oct., 
127; and Nov., 44 lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, JUNE 10, 1960 


Open High Low Close 
July Bieik 8.70b 
Sept. 9.15n 


Sales: none. 


Open interest at close, Thurs., 
June 9: July, 1; and Sept., 64 lots. 


MONDAY, JUNE 13, 1960 


July 8.70n 
Sept. 9.10a 


Sales: none. 


Open interest at close, Fri., June 
10: July, 1; and Sept., 64 lots. 


TUESDAY, JUNE 14, 1960 


July 8.75b 
Sept. 9.05a 
Sales: none. 
Open interest at close, Mon., 


June 13: July, 1; and Sept., 64 lots. 


WEDNESDAY, JUNE 15, 1960 


July 8.80b 
Sept. 8.95n 
Sales: none. 
Open interest at close, Tues., 


June 14: July, 1; and Sept., 64 lots. 


THURSDAY, JUNE 16, 1960 


July a aes ila 8.90b 
Sept. 8.96 9.15b 8.96 8.15b 
Sales: 240,000 Ibs. 
Open interest at close, Wed., 


June 15: July, 1; and Sept., 64 lots. 


SLICED BACON 
PRODUCTION 
Sliced bacon production 
for the week ended May 28 
amounted to 21,207,583 lbs., 
according to the U. S. De- 
partment of Agriculture. 
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CUT-OUT MARGIN CHANGES UNEVEN THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Cut-out margins on light hogs fell back this week 

under renewed pressure on the meat from such ani- 

mals. Last week’s gains were more than wiped out in 
the shift in prices. The minus margins on medium- 
weights widened also, while those on heavies narrowed 
some from last week, due mostly to a lower live cost. 








—180-220 lbs.— -—220-240 Ibs*— -—240-270 lbs.— 
Value Value Value 
- . — — - a - m 
per percwt. per percwt. per per cwt. 
cwt. fin. ewt. in. ewt. fin. 
alive yield alive yield alive yield 
EMOM CURB cccccccccecs $11.99 $17.32 $11.29 $15.91 $10.58 $14.94 
Pat cuts, lard ........ 4.59 6.59 4.65 6.59 4.25 5.85 
Ribs, trimms., etc. ... 1.96 2.75 1.82 2.49 1.65 2.26 
Cae GO ROR sis vindvccee 17.49 17.28 16.51 
Condemnation loss ... .08 .08 .08 
Handling, overhead .... 2.31 2.10 1.89 
TOT AEs CORE. siccscccs 19.88 28.60 19.46 27.40 18.48 25.84 
TOTAL VALUE ....... 18.54 26.66 17.76 24.99 16.48 23.05 
Cutting margin ..... —134 —1.94 —1.70 -—241 —2.00 —2.79 
Margin last week ....— .97 —141 —1.56 -—2.21 -—2.45 -—3.43 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
June 14 June 14 June 14 
TOs GOROORG: «oc icccccccndis 14.50 @ 16.50 17.00 @ 18.00 13.00 @ 15.50 
50-lb. cartons & cans ...... 13.00 @ 15.00 16.50@ 17.50 None quoted 
, ee eee eee re 11.50 @ 13.00 15.50 @ 16.50 12.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, June 15, 1960 
Refined lard, drums, f.o.b. 


CUE | oc ev hdatintnden side 2.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago .... 11.75 
Kettle rendered, 50-lb. tins, 

£.0.0. CHICSEO = si vccdsccae 25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago - 13.25 
EM SH ve vescvectscescc 13.00 


Standard shortening, 
North & South, delivered . 17.75 
Hydrogenated shortening, 


N. & S., drums, del’vd. ... 18.00 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

June 10 ... 9.72n 85% @8% 11.00n 
June 13 ... 9.75n 8.62 11.00n 
June 14... 9.62n 8.62b 11.00n 
June 15... 9.67n 8.75n 11.25n 
June 16 ... 9.75n 8.87b 11.25n 


Note: add ‘4c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed June 11, 1960 was 13.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.6 ratio for the pre- 
ceding week and 12.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.221, $1.227 and 
$1.296 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, June 15, 1960 
Crude cottonseed oil, f.o.b. 


Valley ceccscccccces 10% 

Southeast .......... 1054n 

TB cwdindicsctnss 10 @10%n 
Corn oil in tanks, 

SOR WE csacacics 124% @12% 
Soybean oil, 

f.o.b. Decatur ....... 85en 
Coconut oil, f.o.b. 

Pacific Coast ........ 134n 
Peanut oil, 

CO TD occisicnc tics 16b 
Cottonseed foots: 

Midwest, West Coast 1% 

MS. ass.cebersaccage 1% 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, June 15, 1960 
White d stic vegetabl 

30-Ib. cartons ............ 22 
Yellow quarters, 





30-Ib. cartons ........... IA 
Milk churned pastry, 

750-lb. lots, 30’s ........ 2314 
Water churned pastry, 

750-Ib. lots, 30’s .......... 22 
Bakers, drums, tons ...1744@17% 

OLEO OILS 

Prime oleo stearine, 

WOME cndcsccsucsencane 10% 


Extra oleo oil (drums) .15 @15% 
Prime oleo oil (drums) 14%4@14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

June 10—July, 11.79-81; Sept., 
11.74-75; Oct., 11.55-54; Dec., 11.50- 
52; Mar., 11.58b-64a; May, 11.60-58; 
July, 11.64; and Sept., 11.50b. 

June 13—July, 11.83-85; Sept., 
11.83; Oct., 11.61b-65a; Dec., 11.56; 
Mar., 11.62b-67a; May, 11.61b-67a; 
July, 11.65b; and Sept., 11.60b. 

June 14—July, 11.81; Sept., 
11.78b-79a; Oct., 11.60-61; Dec., 
11.55; Mar., 11.65; May, 11.65; 
July, 11.60b-70a; and Sept., 11.50b. 

June 15—July, 11.80b-83a; Sept., 
11.80; Oct., 11.61b-62a; Dec., 11.59; 
Mar., 11.64b-66a; May, 11.64b-68a; 
July, 11.67b-70a; and Sept., 11.55b. 

June 16-July, 11.81b-83b; Sept., 
11.82; Oct., 11.68-67; Dec., 11.64; 
Mar., 11.65b-66a; May, 11.66b-68a; 
July, 11.70b-73a; and Sept., 11.60b. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


‘F.C.B. Chicago, unless otherwise indicated) 
Wednesday, June 15, 1960 
BLOOD 
Unground, per unit of 
ammonia, bulk ............-. 4.3714 @4.50 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


UG 50 0 ie aw ale 0 65 06 80 o den 5.00n 
CCE 0 sais cee eadasethsgee 4.75n 
i eT CUP EE Sree keke 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $72.50@ 80.00 


50% meat, bone scraps, bulk .. 70.00@ 72.50 
60% digester tankage, bagged .. 72.50@ 80.00 
60% digester tankage, bulk .. 70.00@ 72.50 


80% blood meal, bagged ...... 110.00 @ 125.00 

Steam bone meal, 50-lb. bags 
(specially prepared) ......... 

60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.25@ 4.50 


95.00 
80.00 


Hoof meal, per unit of ammonia +6.75 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.30n 


Medium test, per unit prot. ... 1.20n 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 


Bone stock, (gelatine), ton .... 13.50 

Cattle jaws, feet (non-gel), ton .. 1.00@ 3.00 

ce Be eer eee 3.00@ 7.00 

Pigskins (:e2latine), Ib. ......... 7b 

Pigskins (rendering) piece ..... 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70. ". 75.00 
Cattle switches piece .......... 3% 
Summer processed (Apr.-Oct.) 

Gy, UE, nace teh eke eee enc aces 13@ 14 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday June 15, 1960 











The inedible tallow and grease 
market late last week settled at a 
54¢, c.a.f. Chicago basis on bleacha- 
ble fancy tallow. Trade volume was 
fair. Bleachable fancy tallow sold 
at 54%4¢, prime tallow at 5¢, special 
tallow at 434¢, No. 1 tallow and yel- 
low grease at 4144, all c.a.f. Chicago. 
Choice white grease, all hog, sold 
at 6144¢, c.af. New York. Bleach- 
able fancy tallow was bid at 55@ 
534¢, New York, with the top price 
on high titre stock. Special tallow 
was sought at 544@53¢¢ and yellow 
grease at 5@5%e¢, also c.af. New 
York price zone. 

Users of inedible stock at the start 
of the new week reduced their price 
ideas fractionally on certain mate- 
rials; however, producers asked 
steady to mostly fractionally higher. 
A few more tanks of bleachable 
fancy tallow traded at 514¢, c.a. 
Chicago, but later buying interest 
settled to 54%¢. Special tallow was 
bid at 45¢ and yellow grease at 


43g¢, c.a.f. Chicago. Choice white 
grease, all hog, was bid at 63@¢, c.af, 
New York, and some stock in the 
East was available at 642¢. Western 
sellers asked 65¢¢, c.a.f. New York. 

Edible tallow was bid at 734¢, f.ob. 
favorable River points, with 77 @8¢ 
asked. Edible tallow was bid at 8%¢, 
c.af. Chicago, but it was offered at 
814¢. Original fancy tallow was bid 
at 614¢, c.a.f. East, but it was held 
¥¢ higher. It was reported that ad- 
ditional tanks of edible tallow moved 
at 714¢, f.0.b. Denver, while buyers 
talked 73¢. Yellow grease was bid 
at 5¢ and special tallow at 5%4¢, caf, 
New York. 

Although producers of inedible 
tallows and greases asked steady 
to fractionally higher prices at mid- 
week, the persistent buying inquiry 
at 4%¢ lower prices and with no buy- 
ing interest at the last traded levels, 
some sellers released a fair quantity 
of stock at buyers’ bids. Bleachable 
fancy tallow sold at 54¢, prime tal- 
low at 4%¢, special tallow at 45s¢ 
and yellow grease at 43¢, all caf. 
Chicago. 

Choice white grease, all hog, sold 
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“DUPPS COOKERS are 


8 ways superior 


(2) No Lift Charging Door . 


Enables the operator to easily swing 
the lid and yoke aside and eliminates 
lifting as on old style covers. The 
cover and yoke are of welded steel 
construction and easily locked by the 
large handwheel mechanism. The neo- 
prene gasket is fitted into a machined 


groove. 


tical . 
trouble-free service. 


The Dupps Co. 


Dupps cookers are designed by engineers who have your prob- 
lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 
. efficient machine that will give you year after year of 
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at 534¢, also c.af. Chicago, steady. 
Edible tallow was bid at 734¢, f.o.b. 
River, and it was offered at 7%@ 
8¢. Some edible tallow moved at 
8%¢, c.af. Chicago. Edible tallow 
also changed hands at 714¢, f.o.b. 


Denver; sellers asked %¢ higher 
later. Special tallow was bid at 5%4¢ 
and yellow grease at 4%@5¢, c.a.f. 
New York. Regular stock bleachable 
fancy tallow met inquiry at 5%¢, 
caf. East, and it was reported that 
some indications were still in the 
market on high titre stock at 534¢. 
Choice white grease, all hog, was 
bid at 636¢, c.a.f. New York, and it 
was available at 644@65¢¢. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.o.b. River 
and 83¢¢, Chicago basis; original 
fancy tallow, 53g¢; bleachable fancy 
tallow, 5%¢; prime tallow, 4%¢; 
special tallow, 45%; No. 1 tallow, 
434¢; and No. 2 tallow, 334@4¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
534¢; B-white grease, 454¢; yellow 
grease, 434¢; house grease, 4@4%4¢. 


EASTERN BY-PRODUCTS 

New York, June 15, 1960 

Dried blood was quoted today at 

$4.00@4.25 per unit of ammonia. Wet 

rendered tankage was listed at $4.25 

@4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
per protein unit. 


U. S. Jan.-March Cattlehide 
Exports 49% Above Last Year 


Traffic in United States bovine- 
hides destined for foreign ports was 
unusually brisk in the first three 
months of this year. Exports of cat- 
tle hides totaled 1,650,000 pieces for 
about a 49 per cent increase over the 
previous year’s count of 1,111,000. 
Principal destinations for U. S. cat- 
tlehides were Japan and the Nether- 
lands, the former buying 486,000 and 
the latter, 395,000 pieces during the 
three-month period. 

U. S. calfskin exports rose 28 per 
cent to 439,000 pieces from 344,000 in 
the same three months of 1959. Can- 
ada was our largest customer of calf- 
skins, but this volume at 137,000 was 
down from 149,000 pieces in the first 
quarter of last year. 

Kipskin exports, a relatively small 
item volumewise, totaled 106,000 
pieces compared with 117,000 in 
January-March 1959. U. S. outship- 
ments of sheepskins fell to 388,000 
from 439,000 pieces in the first quar- 
ter of last year. Canada again was 
our most important customer of bo- 
vinehides, although those purchases 
were down from last year. 
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CHICAGO HIDES 


Wednesday June 15, 1960 








BIG PACKER HIDES: Approxi- 
mately 100,000 hides traded last 
week, with tanners and dealers par- 
ticipating in the buying. Prices were 
largely steady, as River, May-June, 
heavy native steers sold at 14¢ and 
low freight stock moved at 144¢. 
Austin light native steers, June take- 
off, sold at 2012¢, %¢ under last re- 
ported sales. St. Paul, Apil forward, 
ex-light native steers sold at 22%4¢. 
Butt-brand steers, May-June pro- 
duction, sold at 121%4¢, steaay; how- 
ever, some Colorados moved at 11¢, 
and down to 10%¢. Heavy Texas 
steers moved at 11¢. Northern 
branded cows sold at 15¢ and down 
to 1444¢, all May-June take-off. 
Wichita production, June take-off 
sold at 15¢. St. Paul heavy native 
cows sold at 16¢ and a car of Mil- 
waukee’s moved at 164%¢. Some 
Omaha production sold at 1544¢ and 
low freight stock moved at 16¢. 

The new week opened on the 
quiet side. On Tuesday, Austin heavy 
native cows sold at 1544¢ and a car 
of Austin heavy native steers moved 
at 1314¢, %4¢ lower. Early interest 
on Colorados was at 10¢, but later 
at 914¢. Northern branded cows sold 
Tuesday at 1344¢, or 1¢ lower. 

On Wednesday, Colorados moved 
at 10¢ from River and Northern 
points. In another sale, Fremont 
butts and Colorados sold at 12¢ and 
10¢, respectively, for light average. 
Best bids on River heavy native 
steers were at 13¢ and River heavy 
native cows were in demand at 15¢. 
There was a bid of 184%¢ on Omaha 
light native cows. 

SMALL PACKER AND COUN- 
TRY HIDES: A weak undertone pre- 
vailed in small packer and country 
hides this week, with offerings more 
abundant. Midwestern small packer 
50/52-lb. allweights were quoted 
nominal at 1444@15¢. The. 60/62’s 
were soft at 11@11%4¢ nominal. 
Country locker-butcher 50/52’s sold 
at 11144@12¢ f.0.b. with sales of ren- 
derers reported at 10¢. No. 3 hides, 
50/52-lb. average, sold at 81%4@9¢, 
country points. Good to choice 
Northern horsehides were available 
at 9.50@10.00 on trimmed lots. Or- 
dinary lots, renderers considered, 
were available at 7.50@8.00. 

CALFSKINS AND KIPSKINS: 
Northern light calf was nominal at 
55¢, basis last sales, with heavies at 
5712¢. River kips were quoted at 
45¢, with some premium points ask- 
ing 4714¢. Overweights were quoted 
at 41¢ nominal. Regular slunks were 
reported available at 1.50. Small 
packer allweight calf was slow at 


43@45¢, as was regular allweight calf 
at 35@37¢. Allweight country calf 
was available in quantity lots at 26@ 
27¢, while allweight kips were eas- 
ier at 23@24¢. 

SHEEPSKINS: Northern-R iver 
No. 1 shearlings sold mostly at 1.65 
@1.75, with Southwestern’s nominal 
at 1.90. Northern-River No. 2’s 
brought mostly 1.40, with a few sales 
of better quality selections heard at 
1.45. Southern No. 2’s last sold at 1.50. 
No. 3 shearlings moved mostly at 
.60@.65. Midwestern wool pelts sold 
at 3.00@3.25 per cwt. liveweight. 
New crop lambs sold at 1.75@1.90 
each. Full wool dry pelts and pickled 
skins were steady with last week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
June 15, 1960 1959 
Let. native steers ..2012@2in 27 @27%4n 


Hvy. nat. steers ...134%@14n 23 @2314n 
Ex. lIgt. nat. stters .. 22%n 29 @29%2n 
Butt-brand. steers .. 124%n 21l4en 
Colorado steers ..... 10 2014n 
Hvy. Texas steers .. llen 214n 
Light Texas steers .. 184%2n 26n 
Ex. lgt. Texas steers 2012n 28n 
Heavy native cows ..1514@16n 2612 @27n 
Light nat. cows ....18%@19%n 28 @29n 
Branded cows ...... 14% @15n 2514 @27n 
Native bulls ........ 10% @11n 18 @18%4n 
Branded bulls ....... 912 @10n 17 @17%4n 
Calfskins: 
Northerns, 10/15 lbs. 5744n 70n 
10 Ibs./down ...... 55n 75n 
Kips, Northern native, 
TOSS ie caienxc 45n 55n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 11 @11%n 21 @21%n 
50/S2-Ib. avg. ....... 14% @15n 25 @25len 
SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 53 @55n 
Kipskins, all wts. ..35 @37n 43 @44n 
SHEEPSKINS 
Packer shearlings: 
We. Disi csndsccowess $1.65@ 1.90n 1.75@ 2.00n 
Me Bc dvcsceseuse 1.40@ 1.50n .80@ 1.15n 
Dey Petts: .....060 23n 20n 


10.00n 12.00@12.50n 
.. 9.50@10.00n 11.50@12.00n 


N. Y. HIDE FUTURES 


Friday, June 10, 1960 


Horsehides, untrim. 
Horsehides, trim. 


Open High Low Close 

July ... 15.92 15.92 15.66 15.68 -66 
Oct. ... 15.95 16.00 15.78 15.80b- .83a 
Jan. ... 15.75b 15.80 15.75 15.70b- .83a 
Apr. ... 15.75b 15.74 15.74 15.70b- .83a 
July ... 15.60b Ree ues 15.60b- .83a 

Sales: 71 lots. 

Monday, June 13, 1960 

July ... 15.40b 15.45 15.00 15.20 -24 
Oct. ... 15.70-60 15.70 15.40 15.65 
Jan. ... 15.65 15.65 15.46 15.65b- .80a 
Apr. ... 15.40b Sune See 15.65b- .80a 
July ... 15.60b 15.60 15.60 15.65b- .83a 

Sales: 114 lots. 

Tuesday, June 14, 1960 

July ... 15.10b 15.20 14.95 14.98 
Oct. ... 15.65 15.65 15.40 15.40b- .45a 
Jan. ... 15.50b 15.70 15.55 15.45b- .60a 
Apr. ... 15.50b eee tants 15.45b- .60a 
July ... 15.50b 15.45b- .60a 

Sales: 47 lots, 

Wednesday, June 15, 1960 

July ... 14.76b 15.20 15.10 15.01b- .07a 
Oct. .... 15.25b 15.68 15.50 15.50 
Jan. ... 15.30b 15.85 15.75 15.60b- .70a 
Apr. ... 15.30b dina wees 15.60b- .70a 
July ... 15.35b 15.60b- .70a 

Sales: 41 lots. 

Thursday, June 16, 1960 

July ... 14.90b 15.07 15.00 15.02 
Oct. ... 15.40b 15.50 15.50 15.50 
Jan. ... 15.50b eces err 15.70b- .90a 
Apr. ... 15.55b 15.75 15.75 15.80b- .95a 
July ... 15.60b eees Jans 15.80b-16.00a 


Sales: 20 lots. 
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_ LIVESTOCK MARKETS...Weekly Review 


Progressive Livestock Marketing—Aggressive 
Merchandising Theme Of June 22-25 Congress 

Dramatically emphasizing the theme of “Progress 
Livestock Marketing—Aggressive Livestock Merchan- 
dising,” the 1960 Livestock Marketing Congress is ex- 
pected to surpass all previous records in attendance 
and program appeal, according to its sponsors. The con- 
gress will be held in Lexington, Ky., June 22-25. 

The congress was planned as a national forum of live- 
stock growers, feeders and market men, dealers, packers, 
agricultural educators, state and federal officials. Dis- 
cussion topics and addresses will focus attention on the 
nation’s vast and productive livestock marketing opera- 
tions, as well as on current challenges to the industry 
in the 1960-1970 decade. 

One forum is scheduled to discuss marketing industry- 
USDA relations. Forum members will appraise the 
value of the industry trade practices conference pro- 
cedure carried out by both the national trade associa- 
tions of the auction markets and the livestock dealers 
the past year. Such conferences with USDA officials 
have sought to determine a basis of understanding in 
interpretation and efficient adminstration of the Pack- 
ers and Stockyards Act. 

A special forum will be comprised of leaders in the 
meat packing industry voicing the buying side of 
slaughter livestock and processing for consumption. 
Economists and livestock marketing specialists from ag- 
ricultural universities will express their views on trends 
and developments in the livestock industry. 


F. 1. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in April 1960, compared with March 1960 
and April 1959 is shown below: 


Number (000 omitted) Per cent. 
Apr. Mar. 4Mo. Apr. Apr. Mar. 4Mo. Apr. 
1960 1960 1960 1959 1960 1960 1960 1959 


Cattle: 
ee 796 908 3,382 816 56.4 57.6 565 56.9 
reer eee 294 325 1,257 305 20.8 20.6 21.0 21.3 
OS Sar 301 325 1,279 291 213 206 21.3 - 20.3 
Bulls and stags .. 21 19 72 21 1.5 1.2 1.2 1.5 
PS ) aan dsoesn 1,412 1,577 5,990 1,433 100.0 100.0 100.0 100.0 
Canners, cutters! 130 147 559 129 9.2 9.3 9.3 9.0 
Hogs: 
a 412 330 1,460 458 7.4 5.4 6.1 8.1 
Barrows, gilts ... 5,131 5,755 22,483 5,166 92.1 94.1 93.5 91.4 
Stags, boars .... 28 31 101 28 5 5 4 5 
ME. aekéencce 5,571 6,116 24,044° 5,652 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yrigs. . 1,000 1,056 4,314 1,052 94.9 97.1 968 95.6 
TR "arses 5.6 86-0 54 32 141 48 5.1 2.9 3.2 4.4 
ee. Lneactres 1,054 1,088 4,455 1,100 100.0 100.0 100.0 100.0 
*Based on reports from packers. 1Included in cattle classification. 


TRUCKED-IN LIVESTOCK RECEIPTS 
Trucked-in receipts of livestock at 58 markets in 
Apr. 1960-59 were reported by the USDA as follows: 


Number of head Per cent of total 


Apr. Apr. Apr. Apr. 
1960 1959 1960 1959 
rr 1,250,008 1,356,005 91.2 88.2 
Se ere 177,734 194,383 89.9 87.5 
ST ae eee 2,369,944 2,654,343 91.9 91.5 
Sheep and lambs .... 570,222 649,355 63.2 64.6 








WaAlinut 2.0478 \ 
Teletype PH 1140 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET PHILADELPHIA 23, PA. 


For Representation in Delaware Valley, U.S.A. 


(caste ADDRESS 
LIBRCO PHILA. 


SAM ROMM Packing House Representatives 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
June 14 were reported by the USDA as -follows: 























N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 

BARROWS & GILTS: 

U.S. No. 1: 

180-200 .... —————_  $17.50-17.85 $17.00-18.00 
200-220... .$17.25-17.50 17.50-17.85 $17.50-17.75 17.75-18,00 
220-240. .... —————_17.40-17.85 17.50-17.75 17.75-18.00 
U.S. No. 2: 

200-220. .... 17.00-17.25 17.50-17.75 
220-240 .... 17.00-17.25 17.50-17.75 
240-270 .... 16.50-17.10 17.50-17.75 
U.S. No. 3: 

200-220 .... 16.50-16.75 16.75-17.25 16.75-17.00 
220-240 .... 16.25-16.75 16.50-17.00 16.75-17.00 
240-270 = .... 15.50-16.50 16.00-16.50 16.25-17.00 
270-300 =.... 14.75-15.75 15.50-16.10 15.50-16.25 16.00-16.25 
U.S. No. 1-2: 

180-200 =.... 17.00-17.50 17.25-17.85 17.00-17.25 16.75-17.50 16.50-17.75 
200-220 = .... 17.00-17.50 17.50-17.85 17.10-17.25 17.25-17.75 17.50-17.75 
220-240 = .... 16.75-17.50 17.25-17.85 17.10-17.25 17.25-17.75 17.50-17.75 
U.S. No. 2-3 

200-220 .... 16.50-17.00 17.00-17.35 17.00-17.10 16.75-17.00 17.00-17.25 
220-240 = .... 16.25-17.00 16.75-17.25 16.75-17.10 16.75-17.00 17.00-17.25 
240-270 = .... 15.50-16.50 16.15-16.85 16.25-17.00 16.25-17.00 16.25-17.00 
270-300 .... 14.75-15.75 15.85-16.40 15.75-16.50 15.50-16.50 16.00-16.50 
U.S. No. 1-2-3: 

180-200 .... 16.75-17.25 17.00-17.50 16.75-17.25 16.25-17.00 16.25-17.25 
200-220 .... 16.75-17.25 17.25-17.50 17.00-17.25 17.00-17.25 17.00-17.25 
220-240 =.... 16.50-17.00 16.85-17.50 17.00-17.25 17.00-17.25 17.00-17.25 
240-270 =.... 15.75-16.75 16.25-17.00 16.50-17.00 16.50-17.25 16.25-17.00 
SOWS: 

U.S. No. 1-2-3: 

270-330 =.... 14.50-15.00 ————-_ 15.00-15.35 14.75-15.25 15.50-16.00 
330-400 .... 13.75-15.00 14.00-15.00 14.25-15.25 14.00-14.75 14.00-15.50 
400-550 .... 12.75-14.25 13.25-14.25 13.25-14.50 13.25-14.25 13.00-14.00 


SLAUGHTER CATTLE & CALVES: 
STEERS, prime: 


900-1100 27.50-30.50 26.50-28.00 26.75-28.50 
1100-1300 27.75-31.50 26.50-28.00 27.00-28.50 
1300-1500 27.75-31.50 26.50-28.00 26.25-28.50 
Choice 
700-900 .... 25.75-27.50 24.50-27.00 24.50-26.00 24.50-27.00 ————— 
900-1100 .... 26.00-28.00 24.75-27.50 24.75-26.50 24.75-27.00 25.25-27.50 
1100-1300 ... 25.75-28.00 24.75-27.75 24.75-26.50 24.75-27.00 25.00-27.50 
1300-1500 . 25.50-27.50 24.75-27.75 24.50-26.50 24.50-27.00 25.00-27.50 
Good: 
700-900 ..... 22.50-26.00 22.00-24.75 21.75-24.75 21.75-24.75 22.75-25.25 
900-1100 .... 23.00-26.00 22.00-24.75 21.75-24.75 21.75-25.00 22.75-25.25 
1100-1300 ... 23.00-26.00 22.25-24.75 22.00-24.75 21.25-24.75 22.75-25.25 
Standard, 

all wts. .. 20.50-23.00 20.50-22.25 18.00-21.75 18.25-21.75 18.50-22.75 


HEIFERS, prime: 
900-1100 .... 26.50-28.00 26.25-27.00 26.75-27.50 
Choice: 


700-900 ..... 25.25-27.00 24.75-26.50 24.50-26.25  24.75-26.75 24.50-26.50 
900-1100 .... 24.75-27.00 24.75-26.50 24.50-26.25 24.75-26.75 24.50-26.75 
Good: 
600-800 ..... 22.50-25.25 22.00-25.00 21.50-24.50 21.25-25.00 22.25-24.50 
800-1000 .... 22.00-25.00 21.50-24.75 21.50-24.50 21.25-24.75 22.25-24.50 
Standard, 

all wts. .. 19.00-22.50 20.00-21.50 17.50-21.50 18.00-21.25 18.00-22.25 


COWS, all wts.: 

Commercial 17.50-19.00 17.00-18.75 17.25-18.25 17.50-18.50 18.00-18.50 
Utility ..... 16.50-17.50 16.75-18.25 16.25-17.75 16.25-17.50 17.00-18.00 
Can-cut . 13.50-17.00 15.00-18.00 14.00-16.50 14.25-16.50 15.00-17.00 
BULLS (Yris. Excl.) All Weights: 

Commercial 19.00-20.50 21.00-21.50 19.50-21.00 17.50-20.50 18.50-20.00 
Utility .... 18.00-19.50 19.75-21.25 19.00-21.00 17.50-20.00 18.50-21.50 
oo) ae 16.00-18.50 17.50-19.75 17.00-19.00 16.50-17.50 16.00-19.50 
VEALERS, All Weights: 

Ch. & pr. .. 23.00-29.00 31.00 
Std. & gd. .. 18.00-24.00 18.00-29.00 
CALVES (500 Lbs. Down): 


28.00 31.00 
19.00-25.00 22.00-29.00 








Choice ..... 21.00-24.00 25.00-26.00 
Std. & gd. . 16.00-22.00 20.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Prime ...... 23.75-24.50 24.50-25.00 22.75-23.75 23.00-23.50 23.50-24.00 
Choice ..... 21.50-24.00 24.00-24.50 22.00-22.75 21.50-23.00 23.00-23.50 
eee 20.50-22.00 22.50-24.00 21.00-22.00 20.25-21.50 21.50-23.00 
YEARLINGS (105 Lbs. Down) (Shorn) 
Prime ..... ————_ 21.50-22.00 20.50-21.00 20.00-20.50 
Choice. .... 18.50 20.50-21.50 ————-_ 19.50-20.50 19.00-20.00 
eee 18.00 18.50-20.50 18.50-19.50 18.25-19.75 18.00-19.00 
EWES (Shorn): 
Gd. & ch. .. 4.50- 5.50 5.50- 7.00 4.00- 6.00 4.50- 5.75 5.00 6.00 


5 
Cull & util. 3.00- 4.50 5.00- 5.50 3.00- 4.50 3.50- 4.50  3.00- 5.00 
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HOG BUYERS EXCLUSIVELY 
Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 
HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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CORN BELT DIRECT 
TRADING 


Des Moines, June 15— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $16.50@17.50 
No. 1, 220-240 16.35@17.40 
No. 2, 200-240 16.15@17.10 
No. 2, 240-270 15.65@16.80 
No. 3, 200-220 16.25@16.75 
No. 3, 220-240 16.00@16.65 
No. 3, 240-270 15.55@16.40 
No. 3, 270-300 14.90@15.85 
- 1-2, 200-240 16.30@17.25 
2-3, 200-240 16.10@17.00 
No. 2-3, 240-270 15.65@16.65 
2-3, 270-300 15.05@16.35 
-3, 180-200 15.50@17.00 
-3, 200-220 16.25@17.00 
» 220-240 16.10@17.00 
» 240-270 15.65@16.70 
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3 
-3, 270-330 14.25@ 15.65 
3, 330-400 13.75@15.15 
U.S. No. 1-3, 400-550 12.25@14.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
June 9 ... 63,000 68,000 49,000 
June 10 ... 56,000 47,000 36,000 
June 11 ... 27,000 30,000 24,000 
June 13 ... 64,000 61,000 51,000 
June 14 ... 49,000 54,000 42,000 
June 15 ... 45,000 53,000 66,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 14 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 26.50 
Steers, good ...... 22.50 @ 24.50 


Heifers, gd. & ch. .. 22.00@25.00 

Cows, util. & com’l. 16.00@18.50 

Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 17.50@19.50 
VEALERS: 

Good & choice . 22.00@26.00 

Calves, gd. & ch. .. 18.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 200/220 17.50@17.75 
No. 3, 220/240 16.50@16.75 
No. 3, 240/270 16.25@16.50 
No. 3, 270/300 16.00@16.25 
No. 1-2, 180/200 16.75@17.50 
No. 1-2, 200/240 17.00@17.50 
No. 2-3, 200/220 16.50@16.75 
. 2-3, 220/240 16.50@ 16.75 
No. 2-3, 240/270 16.25@16.75 
No. 2-3, 270/300 16.00@16.25 
No. 1-3, 180/200 16.25@17.00 
No. 1-3, 200/220 16.50@17.00 
No. 1-3, 220/240 16.50@17.00 
No. 1-3, 240/270 16.25@16.75 
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270/330 Ibs. ........ 14.75@15.25 

Savaee oa Sara a leiacea 14.00 @ 14.75 
Me vineeaers 13.2: 4, 

LAMBS: “eae 

Choice & prime ... 22.00@22.75 
Good & choice .... none atd. 

LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, June 14 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.25 
Steers, good ....... 23.50 @ 25.00 
Heifers, gd. & ch. .. 22.50@25.50 
Cows, utility ...... 15.75@17.00 


oe " 
BARROWS & GILTS: antec 
U.S. No. 1-2, 200/230 17.75 @ 18.00 
Sei ~ ei coe 17.25@17.75 
‘S. No. 2-3, /275 16.25@ 16.7: 
3 U.S. No. 1-3: “ : 
/300 No. 1-2 .... none atd 
360/600 Ibs. .., ; 
LAMBS; Oh Corse none qtd. 


Choice & prime .... 


none qtd. 
Yearlings, shorn ... : 


none qtd. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, June 14 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$25.00@27.50 
Steers, good ....... 23.00 @ 25.00 


Heifers, gd. & ch. 22.00@25.00 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut. .. 14.00@16.50 
Bulls, util. & com’l. 19.50@21.50 
VEALERS: 
REESE 27.50 
Good & choice ..... 25.50 @ 27.00 
Stand. & good .... 22.00@25.50 
BARROWS & GILTS: 
U.S. No. 1, 200/220 17.25@17.50 
No. 3, 200/220 16.50@16.75 
No. 3, 220/240 16.25@16.50 
No. 3, 240/270 15.50@16.25 
No. 3, 270/300 15.25@15.50 
No. 1-2, 180/200 17.00@17.50 
No. 200/220 17.00@17.50 
No. » 220/240 16.75@17.50 
No. 200/220 16.50@17.00 
No. 220/240 16.25@17.00 
No. 240/270 15.75@ 16.50 
No. 270/300 15.25@16.00 
No. 180/200 16.50@17.25 
No. 200/220 16.50@17.25 
No. » 220/240 16.35 @17.25 
.S. No. » 240/270 15.75 @16.75 
SOWS, U.S. No. 1-3: 
ee 14.50 @ 15.25 
330/400 Ibs. ........ 13.50 @14.75 
400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 
Choice & prime .... 24.50@25.50 
Good & choice ..... 22.50 @ 24.50 
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LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 14 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 27.25 
Steers, good ...... 22.25 @ 25.25 


good 
Steers, util. & std. . 18.50@22.75 
Heifers, choice .... 24.75@26.75 
Heifers, good ..... 22.00 @ 24.75 
Cows, util. & com’l. 15.75@20.00 
Cows, can. & cut. . 13.00@16.50 
Bulls, util. & com’l. 18.50@19.50 
Vealers, gd. & ch. . 22.00@26.00 
BARROWS & GILTS: 
No. 1, 200/220 none qtd. 
No. 1-2, 200/220 16.75@17.25 
No. 1-2, 220/240 16.75@17.00 
No. 2-3, 200/220 16.50@16.75 
No. 2-3, 220/240 16.50@16.75 
. 2-3, 240/270 16.00@ 16.50 
No. 2-3, 270/300 none qtd. 
No. 1-3, 180/200 16.25@16.75 
0. 1-3, 200/220 16.50@ 16.85 
Ss. 1-3, 220/240 16.50@ 16.75 
U.S. No. 1-3, 240/270 16.50@ 16.75 
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180/330 Ibs. ....... 14.25 @14.50 

330/400 Ibs. ....... 13.75 @ 14.50 

400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 

Choice & prime ... 20.50@23.25 


Good & choice .... 18.50@20.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, June 14 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@26.50 
Steers, util. & std. . 19.00@23.00 
Heifers, gd. & ch. .. 23.00@25.50 
Heifers, util. & std. 18.00@22.00 
Cows, util. & com’l. 14.00@17.00 
Cows, can.-cut. .... 11.00@15.50 
Bulls, util. & com’l. 18.00@20.00 

VEALERS: 

CO See 26.00 @ 27.00 
Good & choice ..... 23.00 @ 25.00 
Calves, util. & std. . 20.00@23.00 

BARROWS & GILTS: 

U.S. No. 1, 200/230 17.25@17.50 

U.S. No. 1-2, 190/250 17.00@17.25 

U.S. No. 2-3, 190/250 16.50@17.00 

U.S. No. 3, 190/250 15.50@16.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.00 @ 13.50 

400/600 Ibs. ........ 12.50 @12.75 
LAMBS: 

Choice & prime .... 24.00@25.50 

Good & choice ..... 21.00 @ 23.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock’ at major centers during the 
week ended June 11, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or area Cattle Calves Hogs Sheep 
Boston, New York City area! ...... 12,123 9,177 54,003 39,402 
Baltimore, Philadelphia .......... 8,329 2,272 21,581 4,129 
Cincy., Cleve., Detroit, Indpls. ... 18,775 4,793 116,894 17,530 
CI oe isin scc'cnasieecagh ee 17,931 5,475 35,117 5,886 
St. Paul-Wis. areas? §......cccsces 27,647 14,727 96,882 9,742 
ey I I aa cis ncewesincececa 15,040 2,274 69,231 5,262 
Sioux City-So. Dak. area‘ ........ a 84,680 15,285 


CN 05 vie otis ks en cadedenand< 123 78,527 11,567 
Kansas City .......... oo SE. Secemes Care 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 





vd anne dee cies ctcneesee 7,560 4,239 ae 
Georgia-Florida-Alabama area’ .... 8,466 4,626 See: anetue 
St. Joseph, Wichita, Okla. City .... 20,530 1,571 45,858 12,599 
Ft. Worth, Dallas, San Antonio .... 12,599 4,718 13,900 37,273 
Denver, Ogden, Salt Lake City .... 20,474 207 17,276 24,699 
Los Angeles, San Fran. areas® ... 30,225 1,797 25,993 38,893 
Portland, Seattle, Spokane ........ 8,181 375 15,878 12,283 

CR RIEe BORN eo vc cccccsiiosence 63,747 1,045,942 262,481 





Totals same week 1959 57,680 948,760 202,509 


Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 4 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B1 Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Torqnto. ..... $22.50 $24.63 $31.50 $34.93 $22.50 $24.25 $24.50 $25.25 
Montreal ... 22.40 24.85 26.90 27.60 23.00 24.50 sik aio 
Winnipeg ... 21.73 23.32 31.13 34.03 21.12 21.75 20.00 19.76 
Calgary .... 20.40 22.75 29.15 29.95 20.00 20.60 24.00 21.00 
Edmonton . 20.30 23.50 29.50 31.80 19.90 20.75 22.20 17.50 


Lethbridge . 20.80 22.75 22.75 25.50 19.96 2060 19.50 18.00 


Pr. Albert .. 20.50 21.90 26.00 27.50 19.50 20.50 21.75 
Moose Jaw .. 20.75 22.25 24.00 29.25 19.75 20.50 ee meas 
Saskatoon .. 21.10 21.50 28.00 29.00 19.90 20.50 21.00 21.25 


Regina .... 20.75 22.25 26.50 30.00 20.35 20.50 wate os 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended June 11: 
Cattle and Calves Hogs 





Week ended June 11 (estimated) .......... 2,975 13,800 
Week previous (six days) ........+.eeeeee- 3,071 13,157 
Corresponding week last year ............ 2,255 13,753 
CANADIAN KILL LIVESTOCK RECEIPTS 

Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended June 4, compared: June 10, with comparisons: 
Week Same Cattle Hogs Sheep 

ended week Week to 
June 4 1959 date 218,400 317,000 84,100 

CATTLE Previous 
Western Canada _ 19,851 17,580 week 203,900 287,100 82,000 

Eastern Canada 20,719 17,263 Same wk. 
TREES Vaio ious 40,570 34,843 1959 193,000 321,700 72,800 


HOGS 
Western Canada 57,842 81,616 
Eastern Canada 53,445 69,989 
RR 111,287 151,605 
All hog carcasses 
graded ....... 121,336 161,484 
SHEEP 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4ist st., 
New York market for the 


Western Canada _ 1,584 2,600 
Eastern Canada 3,230 2,771 ° 
Totals ....... 4,814 sam Week ended June 11: 


Cattle Calves Hogs* Sheep 


PACIFIC COAST LIVESTOCK Stlable, 52 7_none none 


Receipts at leading Pacific Coast directs 1,133 217 16,202 6,234 
markets, week ended June 11: Prev. wk.:— ' 
Cattle Calves Hogs Sheep Salable 38 4 none none 


Los Ang. 4,900 750 500 8386450 
N. P’tland 1,800 250 2,000 2,500 
Stockton 1,600 300 800 1,500 


directs) 536 212 14,505 6,045 
*Includes hogs at 31st Street. 
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A Texas firm sent Koch a rough sketch showing its plant Let Koch engineering 
tracking problems. Koch engineers rushed a complete track solve your tracking problems. 
layout showing the exact location of each hanger and every 
switch. All details were planned to improve efficiency and Just send a rough sketch showing: 
increase capacity. And this Koch service cost absolutely 
nothing. You can do the same. 

Koch engineers will analyze your tracking problem and 


_ 


. General floor plan with information about your siz 
and type operation. 




















submit a finished, engineered layout for your approval. All 2 Inside dimensions of — ” 7 
Koch tracking is shipped numbered, drilled, with all switches, 3. Thickness of walls and height of ceiling. 
hangers, trolleys, screws, bolts and nuts, ready to install. 4. Exact location and width of all openings. % 4 
Koch keeps hundreds of different trolleys in stock ready 5. Approximate location and length of each arm of track. 
for instant shipment. Be sure to call on Koch for the trolleys 6. Type of overhead structure from which track will be 
to go with the tracking. suspended. K 
R 
c 
Put KOCH’s years of experience in track system planning and engineering to work for ‘ou. : 
0 
’ R 
PR Al 
A Division of KOCH SUPPLIES INC. 
b 
2520 Holmes St., Kansas City 8, Mo., U. S. A. hi 
Telephone Victor 2-3788 TWX KC 225 
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The Meat Trail... 











ARTIST'S DRAWING OF ultra-modern packing plant which Swift & Company 
will build at Rochelle, Ill., is shown to Paul F. Jones (right), mayor of 
Rochelle, by E. A. Schiewe, head of Swift’s construction department. Large 
color drawing was presented to Mayor Jones for exhibition in city hall. The 
new plant, to be built just southeast of Rochelle on a 42-acre site, is scheduled 
for completion late in 1961. Cattle and hogs will be processed at the plant 
: and smoked meats and a variety of sausage will be prepared. Swift esti- 
\ mated there will be 600 to 700 employes at the plant. Call for construction 
bids is expected late this month, and ground may be broken about August 1. 











Needham Packing Co. Buys 
Sioux City Dressed Beef, Inc. 


Sioux City Dressed Beef, Inc., 
Sioux City, Ia., has been purchased 
by Needham Packing Co., Inc., head- 
ed by Lioyp L. NeepHam, who has 
been operating manager and vice 
president of the Sioux City concern 
since its inception. 

In addition to president Needham, 
officers of Needham Packing Co., a 
Delaware corporation, are JERRY P. 





yur size 





yf ‘track. 
will be 


L. NEEDHAM 


J. KOZNEY 





Kozney, vice president, and Bert B. 
Ranp, secretary and treasurer. Miss 
C. A. OLseNn is assistant secretary 
OU. and treasurer. Members of the board 
of directors are Needham, Kozney, 
Rand, Josaua Davis, Emmons Bry- 
ANT and Rospert ANDERSON. 

Sioux City Dressed Beef Co. will 
be operated as a division of Need- 
ham Packing Co., with the same per- 
sonnel and brand names. The com- 
pany is completing a new killing 





ING. 
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floor and other facilities costing 
$500,000. Several other expansion 
programs are contemplated, accord- 
ing to company officials. 

Financed and built by Needham 
and a group of Sioux City business 
and professional men, Sioux City 
Dressed Beef began operations on 
Sevtember 16, 1954, and now dis- 
tributes dressed beef and offal prod- 
ucts throughout the United States 
and in many foreign countries. 

Needham was associated with 
Roth Packing Co., Glenwood, Ia., 
before he helped establish the 
Sioux City firm. Well-known in the 
industry, he is vice president of the 
midwest division of the National In- 
dependent Meat Packers Associa- 
tion, chairman of the NIMPA beef 
and hide committee and a NIMPA 
director. His sons, JAMES and 
RoBErT, serve with the dressed beef 
concern in sales and management 
capacities. 

Kozney joined Sioux City Dressed 
Beef in February, 1955, and rose to 
the post of assistant manager of the 
plant before becoming vice president 
of Needham Packing Co. 


PLANTS 


Roode Packing Co., Inc., Fairbury, 
Neb., was among several Fairbury 
industries honored recently at a spe- 
cial Industry Recognition Day spon- 
sored by the local Chamber of Com- 
merce. The firm, founded in 1935 





with one small building and eight 
employes, now has several buildings 
and 60 employes. The Roope broth- 
ers, Ep, president; Bos, vice presi- 
dent, and Mark, secretary-treasurer, 
manage the operation. The company 
did a gross business of more than 
$4,000,000 in 1959. The plant kills 
about 200 hogs and 300 cattle a week 
and processes 175,000 lbs. of meat 
products weekly, including 30,000 
lbs. of sausage. The company plans 
to begin construction this fall of a 
large addition to house a new sau- 
sage plant and more office space as 
part of a move to obtain federal in- 
pection and expand distribution. 


Canadian Dressed Meats, Litd., 
Toronto, Ont., has purchased a 
three-acre site in the East Leth- 
bridge, Alta., industrial district and 
plans to build a branch plant there. 
The site, formerly owned by Cana- 
dian Pacific Railway, is located to 
the east of Lethbridge stockyards 
and the area on which Canada Pack- 
ers, Ltd., also of Toronto, will build 
its new beef killing and processing 
plant. M. M. Ricumonp is president 
of Canadian Dressed Meats, Ltd. 


Griffith Packing Plant, Demopolis, 
Ala., now under construction, will 
feature a minimum of wall struc- 
ture. The 11,000-sq.-ft. plant, which 








FIRST BALTIMORE packer to receive 
‘seal of approval” of The American 
Humane Association, Denver, for 100 
per cent humane food animal slaugh- 
ter is The Wm. Schluderberg-T. J. 
Kurdle Co. T. E. Schluderberg (left), 
president, accepts award above from 
F. R. Andrews, AHA field consultant, 
as R. H. Funke, production superin- 
tendent, observes. Esskay firm quali- 
fied for full approval award by in- 
stalling electrical stunning equip- 
ment for hogs. Previously honored by 
AHA for beef slaughter, company 
uses Cash-X captive bolt pistol for 
cattle and sheep. Firm is sixth in 
U. S. to receive full approval of AHA. 
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will slaughter about 500 hogs and 100 
cattle weekly and manufacture about 
40,000 lbs. of sausage per week, 
will have a temperature block de- 
sign that combines operations re- 
quiring similar temperature condi- 
tions, thus eliminating the partition- 
ing of the building into many small 
rooms which could prove detri- 
mental to future plant expansion. 
The plant was designed by Starr 
Parker & Associates. 


A new firm, Rudnick & Silva Meat 
Packing Co., has been established 
at 545 W. Weber, Stockton, Cal. The 
firm specializes in boning, freezing 
and packaging meat for the armed 
forces. The company’s president is 
Mitton RupNIck, and JOSEPH SILVA 
is plant manager. Both are from 
Bakersfield, Cal. 


Bookey Packing Co., Des Moines, 
Ia., has re-opened Corn Belt Packing 
Co. at Denison, Ia. 


Hebrew National Kosher Foods, 
Inc., Brooklyn, has begun construc- 
tion on a new $1,000,000 plant to be 
located in Maspeth, Queens, N. Y., 
according to Lronarp Hints, presi- 
dent. The entire Brooklyn operation 
is scheduled to be shifted to the 
new plant within a year. The 80,- 
000-sq.-ft.. two-story building was 
designed by Wiitram S. Suary of 
New York. Consultins architect and 
engineer is RicHarD SHUTKIND. The 
rresent offices and main plant of 
the company are in a series of 
rented buildings. The new nvlant will 
more than trivle the ccmvany’s cur- 
rent production capacity, Hines said. 


JOBS 


Swift & Company has announced 
the appointment of L. A. Horrman 
as manager of the company’s gen- 
eral sales unit at Omaha, Neb. 
Hoffman succeeds L. W. Yates, a 
Swift employe since 1930, who has 
been transferred to the Chicago 
general sales department. Hoffman 
started with Swift in 1950 as a sales- 
man at Des Moines, Ia. 


The Rath Packing Co. has pro- 
moted KENNETH C. WALLACE to sales 
manager of the firm’s Los Angeles 
branch, announced Mitton E. Gary, 
manager of the company’s branch 
house sales. Wallace, a Rath employe 
since 1950, was previously assistant 
manager of the firm’s Decatur, IIl., 
branch. He succeeds Wii1iam H. 
NorsBerG, who resigned recently. 


Cuartes L. Dett has been ap- 
pointed superintendent of the fresh 
pork dressing division at the Sioux 
Falls, S. D., plant of John Morrell 
& Co., announced C. I. Sat, vice 
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president and general manager of 
the plant. Dell has been at the Sioux 
Falls plant since 1930. 


Howarp J. Doccett will take over 
his new position as director of the 
Packers and 
Stockyards Divi- 
sion, Agricultur- 
alMarketing 
Service, U. S. 
Department of 
Agriculture, on 
July 5, the AMS 
has announced. 
Establishment of 
the new division 
to administer the 
Packers and 
Stockyards Act and the appointment 
of Doggett as director were an- 
nounced last month by Secretary of 
Agriculture Ezra Tart Benson. The 
Packers and Stockyards Branch of 
the AMS Livestock Division has 
been administering the P. & S. Act. 
Doggett, a Montana rancher, had 
been agricultural attache in Belgium. 


H. J. DOGGETT 


Howarp R. Mepicl, sr., has been 
appointed merchandising and sales 
promotion manager of Rival Packing 
Co., Chicago. He succeeds THomas P. 
O’KEEFE, who has joined the mar- 
keting division of the Chicago 
Tribune advertising department. 


TRAILMARKS 


The American housewife is the 
real boss when it comes to running 
a modern meat packing plant, 
JoHN L. CROWLEY, senior vice pres- 
ident of The Cudahy Packing Co., 
Omaha, pointed out at a joint lunch- 
eon of the Kiwanis and Lions Clubs 





in Wichita, Kan. His topic was “The 
Meat Industry and Changes That 
Have Taken Place in Recent Years,” 
Crowley was in Wichita to inspect 
the company’s local plant. The Cy. 
dahy firm is celebrating its 70th 
anniversary this year. 


Drivers of E. Kahn’s Sons Co, 
Cincinnati, have won two awards in 
the 1960 inter-fleet safety contest 
sponsored by the Greater Cincin 
nati Safety Council, Inc. : 


Mrs. Rrta CAMPBELL WEAVER, die 
rector of the department of nu 
tion of the National Live Stock 
Meat Board, has been installed 
president of the Chicago Nutritio 
Association. 






One man was killed and anothe 
seriously injured by metal frag 
ments when a sausage-stuffing mas 
chine exploded at Haas-Davis Pack- 
ing Co., Mobile, Ala. “ 


Oscar Mayer & Co. played host 
to 95 of its former employes re 
cently at its Madison, Wis., plant 
The guests, now retired under the 
company’s pension plan, visited theit 
former departments and jobs and 
were taken on a general tour of the 
plant. Oscar G. Mayer, JR., presi 
dent, spoke to the guests at af 
afternoon luncheon. Q 


Joseph Fieekop of Fleekops 
Wholesale Meats, Philadelphia, 
been elected treasurer of the M 
Airy Jewish Community Center 
Philadelphia. 


Seiler’s, Inc., Philadelphia, is 
tributing extra-long frankfu 
called “Big Shots,” according to D 
HERBERT NussBAUMER, president. The 



















ALL-AMERICAN FATHER of the year for 1960, Charles A. 
Carpenter, Wyo., is shown above receiving gifts during annual convention 
of Wyoming Stockgrowers Association in Cheyenne. In photo at left, Don 
Staheli (left) of Swift & Company agricultural research department presents 


——, 
po 





‘outstanding dad"’ generous supply of frozen steaks and roasts. In photo a 
right, Paul Zillman (left), American Meat Institute, presents Smith with ¢ 
barbecue grill and unique leather apron. Looking on are Mrs. Smith, second 


from left, and Mrs. J.B. Smith, Pawhuska, Okla., president of American No 
tional Cowbelles, ranch wives’ organization which conducts annual contett.| 





j 
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FLUTED CUP 


PRE-FITTED GENEROUS 


OVERPACK 


Two-piece KVP BARREL LINER 


controls shrinkage, saves profit-dollars! 


The low cost and unique two-piece, 
fitted KVP Whalehide Barrel Liner 
stops shrinkage, stops leakage and 
will not disintegrate or absorb 
Juices, 

The fluted cup is deodorized wet 
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strength kraft paper and is pre- 
fitted, 

The side liner is KVP Whalehide, 
oiled and crinkled. It is 44 inches 
long and provides for a generous 


overpack. 


SUTHERLAND 


KVP SUTHERLAND PAPER COMPANY «° Kalamazoo, Michigan 


Packers who count on KVP Two- 
Piece Barrel Liners save up to a 
dollar a barrel when shipping boned 
meats. 

Write for samples and test them 
yourself, 


the paper puople 
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This is how you read 
Di das Fatten Your Pay Day 


ordinary \ with the NEW 
scales 


ioe 17 Se 
This is how fe Yi , 


you read Skinning Machine 
1 oz. ++. another 


PADCO 
on DETECTO 2—— Prowuct 


OVER-UNDER SCALES NEWEST, most im- 


proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. . . Electric or pneu- 
matic models; lighter 
weight; American- 
made; sealed  bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its costl 















For full story, with prices 





Big ‘travel’ magnifies slightest weight discrep- ond distributors, write today 
ancy... prevents your profits dribbling away, 


DETECTO SCALES INC. Rochester, New Hampshire 
Dept. N-2, 540 Park Ave., Brooklyn 5, N.Y. 





ounce by ounce. Send for specifications. | Packers DEVELOPMENT CO. 














% Spiral Your Profits 


% You read about it in THE PROVISIONER 
* You know what it does 


* The only Spiral Ham Slicer 





GREGG INDUSTRIES Services and Equipment for the Meat Industry 





763 S. WAYNE PLACE ° WHEELING, ILLINOIS e LEhigh 7-0519 











NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER manufactures a complete line of mechanical 
and electrical humane stunning devices of 
specialized design for every purpose 


FOR STEERS, Cows, Genuine Schermer Mode! M. E. Pene- 





BULLS, HOGS trating type captive bolt stunner with 
or without long handle (see right) 

FOR CALVES AND The new Schermer humane Knocker 

SHEEP with a captive mushroom head. Stuns 


instantly without penetrating the skull. 


Only when buying Schermer will your profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. ca Telephone LExington 2-9834 
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new product, almost 2 in. longer ( 
than normal size, is being exten- 
sively promoted and advertised; 
the top company salesman will get 
“a night on the town” with his wife 
during the special promotion. 


DEATHS 


Joe E. Harre.., sr., 84, founder 
of Joel E. Harrell & Son, Inc., Suf- 
folk, Va., died after an illness of 
several months. He was active until 
a few months ago in the firm, which 
he founded in 1897. Surviving are 
one brother, one daughter and two ( 
| sons, JoeL E., gr., president of the 
| firm, and R. Wrestey HarreEL., vice 
president and secretary-treasurer of 
the company. 





FREDERICK ALBERT Vocrt, 80, found- 
er and former president of the now 
dissolved F. G. Vogt & Sons, Ince. 
Philadelphia, passed away. Vogt 
founded the firm in 1904 and was its 
president until his retirement in 1947 
when the firm was dissolved. Sur- 
viving are his wife, Etta, and two 
sons, Cart and FREpERIcK K. 





Witu1am J. Wison, retired assist- 
ant manager of United Dressed Beef 
Co., New York City, a division of 
Swift & Company, died recently. 
Wilson joined Swift in Chicago in 
1902 and retired in 1940 from United 
Dressed Beef, returning to Chicago. = 
Surviving are his widow, Ross, and 
a son, Lt. Col. Witt1aM J., gr. 











ON-JOB EXPERIENCE and study in 
preparation for full-time meat indus 
try career are being combined by 
John Russer, second-year student in 
business administration at Rochester 
Institute of Technology and pat 
time employe of Max Russer, Inc, 
Rochester, N. Y. Russer’s uncle, Max, 
is vice president and general mat 
ager of the firm. Young Russer cur 
| rently is assigned to the meat fabir 
| cating department in the sausage 
| kitchen and hopes to join his uncles 
| company full-time upon graduation | 
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Colonial CORNED BEEF Co. - 


THE ADDITION 
OF A NEW MEMBER TO ITS 


LINE OF QUALITY CURED MEATS 


UNCLE 
3 SAUL’S 


Brand 








CORNED BEEF 


Briskets * Tongues * Rounds ° 
Wet Pack or Cryovac-Wrapped 
Whole Briskets * or Consumer Pieces 


WHOLESALERS 
and 


JOBBERS 


olonial CORNED BEEF Co. 


137 SOUTH WATER MARKET ST. 
CHICAGO, ILL. 


| write or call collect 


TAylor 9-3908 





He 











* BEEF - VEAL - PORK - LAMB 


{ 


* Complete line of SAUSAGE AND SMOKED MEAT 


* ALL BEEF FRANKFURTERS 
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* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


DUIMIES WELCOME A 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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intercepts 
grease and 
discharges it 








no cover to liit! 














at the turn (> 


no grease to scoop! 


of a valve... 













Automatic 
Grease 
Draw-Off 
Valve 


series JH’ 


GREASE 
INTERCEPTOR 


Why put up with old fashioned type of grease inter- 
ceptors which must be emptied by hand when you 
can have a device which is simple, sanitary and 
efficient in operation? 





The Josam Series ‘‘JH’’ Grease Interceptor not only 
intercepts over 95% of the grease in waste water 
and prevents the grease from clogging drain lines 
. . . but it draws off the collected grease AT THE 
TURN OF A VALVE! An interceptor that does not 
do this requires extra labor cost every time it needs 
to be cleaned. Insist on the Josam Series ‘‘JH”’ 
Grease Interceptor — get complete details by send- 
ing coupon below. 


JOSAM MANUFACTURING CO. 


General Offices and Manufacturing Division 
Michigan City, Indiana 







Josam Manufacturing Co. 
Dept. NP-6, Michigan City, Indiana 





Please send Manual W on Interceptors 















Tel am Selale[-1a 
Knife and Plate Life 


Cecily Speeo 


“correct design“ 


Grinder Plates 











Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


Ask About Speco 
Special Purpose Grinder Plates 


















C-D Triumph Plates— 
one piece solid hub or Plates with Kidney- 
reversible Shaped Holes 







C-D Square-Hole Plates C-D Special Purpose 
(%" up) Plates with Teardrop- 
Shaped Holes 


Write for Speco catalog and help- 


C-D Special Purpose | —____ 






















ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 





Speco, Inc. 
3946 Willow Rd., Schiller Park, III. 
Phone Gladstone 5-7240 



















<> 


HPS men work it over, so 
it has what packers need to 
give their products the 

best protection possible. 
Let us know your needs... 





H-P-SMITH 


PAPER CO 
ee ee 2 

















mation in catalog section E. 


LOW PAGES" of the Meat Industry 


The 





but it can make you 
wonder why a little 
does so much... 


ask for samples 


cannot work wonders, 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, WN. Y. 


150 suppliers of 


REFRIGERATION MACHINERY 
AND REFRIGERANTS 


are listed in the classified section of the PUR 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor 


For EFFICIENT PURCHASING use the “YEL- 


Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$3.00; additional words, 20c each. ‘*Posi- 
tion Wanted,"' speciol rate; minimum 20 
words, $3.50; additional words, 20¢c each. 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as & 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75c¢ per line. Displayed, 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE OR RENT 


MODERN PACKING PLANT 
FOR SALE 


8 Years Old. 3 acres, zoned I-2, heavy industry. 
Fully equipped. In heart of Lake County and 
Industrial area, 35 miles north of Chicago. 6000 
sq. ft. in plant area. 1500 square ft. 5 room 
modern apt. above. On 2 truck highways leading 
from Chicago. Railway siding available. Highly 
suitable for restaurant supply house, branch 
house, slaughter capacity to easily supply sau- 
sage mfg. or wholesale house in city. 

L. B. ANDERSEN & CO., INC. 

20 West Dundee Road 
Wheeling, Illinois 
LEhigh 7-4300 ROgers Park 4-9400 








U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 

30,000 sq. ft. including freezers, coolers, boning 
rm., R.R. siding & T. G. loading. Ready to op- 
erate within overnight truck of the East Coast 
Market of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





MEAT PACKING PLANT 


(Slaughter Room _ included) 
FOR SALE OR LEASE 
Reproduction value-including nearly four acres 
of land—over three hundred thousand dollars. 
Plant now in operation and adjoins stockyard. 
Can be bought at sacrifice price. For further 
information write or call: 
J. H. Lavenstein 
Union Trust Bidg. 
Petersburg, Va. 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
now. Fireproof building—total space on first 
floor, and t, 9,125 sq. ft. 
Includes 3,646 sq. tt cooler-freezer space. Can- 
Opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 








SAUSAGE KITCHEN: For sale or lease. Modern 
equipment. Currently producing 25,000 to 30,000 
pounds weekly. Company standing and capacity 
warrants an easy increase to 50,000 pounds if 
desired. Owner wishes to retire. Plant located 
in Ohio. If you are interested in good business, 
don’t miss this moneymaker. FS-229, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





IS THIS FOR YOU? 
FOR LEASE or SALE: $100,000.00 properties and 
equipment formerly used by Beaver Packing 
Company. This investment should make some one 
a lot of money, properly managed. Contact 
H. G. FOSTER 
Charlevoix, Michigan Phone—Liberty 7-9377 








P TO CLOSE AN ESTATE 

ACKING PLANT. And abbatoir. Built to gov- 
oe Specifications. Central Texas city. Han- 
es all livestock. Daily capacity 125 beeves or 
eo; 10 acres land, trackage and main 
Ln Way facilities. Wholesale, retail business. 
=— and labor supply abundant. Plant and 
L ; data available. Prompt action necessary. 

STRUHALL, Box 492, Austin, Texas 








SMALL: Animal slaughterhouse. Ho 
g capacity 
an 1200 weekly. Near western market and 
Tanigan central stockyards. Reasonable. FS-263, 
St, NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Il. 





FOR RENT or SALE: Completely modern govern- 
; *, inspected Ppackinghouse in Rockford, IIli- 
ois. Telep Woodlawn 3-5489. 
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EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


LIQUIDATION 
COMPLETE RENDERING LAYOUT 


LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One new 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 

Hogs (2) Mitts & Merrill. One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 

Hasher-Washer (1) Allbright Nell. 

Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 

Boilers (1) 300 HP Ames, oil fired; New 1956. 

For #6 oil 

(1) 150 HP Ames, oil fired; New 1946. 

For #6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 

ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 


Call us at once for specifications, and arrange 
to see this plant. 

AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt i 





BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current offerings for sale 
of machinery and equipment available tor prompt 
shipment. 

Current General Offerings 
ar = Sutetprion mdl. 480A, w/welamet, 


very good condition__.......--.-..-.----- 
2356—LUNCHEON MEAT SLICER: Anco #032, ex- 
callent > CamGiNOe 5... 55 so tees $2,450.00 
2723—SLICER: U. S. model 175-SS, excellent 

OI 5 ie ins sorr <iiscesseigsictila testicals tata in beading $ 

2643—SLICER: Se Ee 
af te tee gk Fooo SLICER: U. S. mdi. 170D, with 
2079—STUFFER: Buffalo, 10007#_.-......--__- $2,950.00 


2690—STUFFER: Boss 500+¢ capacity, w/valves & 
piping. yy ode 1,000.00 
eee ig — 1004 cap., mage & 


approx, 6 mos., excel. condition.__.______ 
2696—GRINDER: Anco mdi. 766A, 20 HP. ae 


reconditioned f guaranteed______________ $1,350. 
2523— og i Oy LINKER: model "G", \4 HP. mtr., 
for 3 | REP ES Dee $ 895.00 


y,” 
2568—FAMCO LINKERS: ?) mdls. 'G" & "H'', 4” 
links, recently overhauled, w/new belts_ea. $ 850.00 
2682—PRESTO LINKER: for natural casings, rocend. 
like 6 mo. factory guarantee__.____- $l, 
2574—-PORK- CUT SKINNER: Townsend #35, lly 
en Be Rei aes 950.00 
2344—BACON SKINNER: Townsend #52, complete 
reconditioned 
2699—B. BACON PERMEATOR: Boss 3247, approx. 3 
yrs. old, excellent condition___._---.-.--- $1,650.00 
9356—LOAF Lh beta R: Mepaco, all stainless, 
Ot CN eine nine eendeniantnn 225.00 
2074-STEAK M MAKER: Hobart #400, | ae s > 4 
2710—PATTYMAKER: Hollymatic, A-I cond._$ 565 
2713—AIR CONDITIONED SMOKEHOUSES: (2) of 
K. Schultz, 3-truck cap., w/Foxboro controls, 7’ x 
44\/."” wide, knocked down & crated__ea. $ 00.00 
2729—CARCASS SPLITTER: Kentmaster model ALF 
ee eee a ace 4 
2214—MAGNETIC TRAPS: & Cesco__-__ea. “76:00 
2642—DRY RENDE rm tg yes (2) & 2%. 
w/flat bolted heads & drive__ea. $1,000. 
2546—HYDRAULIC CURB PRESSES: (2) “Globe, my 
4OR- CORGEIY 25 eee ea. $4,250 
2563 -HYDRA LIC PRESS: Dupps ''Rujak"’, 300 
w/electric Pump, excellent cond.__------ $3 3,250.00 
2987—EXPELLER: Anderson "Red Lion", 6 HP. 
motor, factory rebuilt__..._..-----.------- .00 
2080—AMMONIA *COMPRESSO 
10 HP. motor, self-contained__ 950.00 
2676 EXACT WEIGHT SCALES: model 213, qeee 
Re | ES $ 85.00 
252I—HAM MOLDS: Glo 
with covers & springs 








12.75 





—- deal 


ing 

103) #109, 12” x 454” x 534” 

io} Sie Ey 6/2” x Si” 
2110—LOAF MOLDS: (200 


» Globe Hoy —s S, stain- 
less steel, 10” x Gi ATR Res a.$ 5.00 
2187—LOAF PANS: (25 “Bi & Genaven, stainless 
10” x 5” x 4”, 6# cap., A-| condition __ea. 2.25 
5425—BEEF TROLLEYS: * (4000) with 2% wheels, 
8” stainless steel hooks a.$ 1.50 
8” galvanized hooks __.-.------------- 








for the Food, Chemical, and allied eke 
industries. 
9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
We buy your surplus equipment 


MISCELLANEOUS 


NEW YORK BROKER: With competent staff 
would like to work with midwest broker. We 
have teletype. W-277, THE NATIONAL PRO- 
oe 527 Madison Ave., New York 22, 











MEAT BROKER: Looking for a good steady sup- 
ply of fresh pork items for western Pennsylvania 
area. Also top quality line of vacuum packed 
canned meats. W-291, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor ® Exporter ® Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








The following items approximately 11/2 
yrs. old, used less than that, in like new 
condition, available for sale due to closing 
of department. 
JARVIS KNIVES: (3) mdi. DH-I_.---------- $ 225.00 
HAM MARKER & RIB BLOCKER: Best & Donovan, 
OY Sl a a ae neni $ 265.00 
HOT AIR SHRINK TUNNEL: Cry-O-Vac___.$ 425.00 


WRAPPING MACHINE: Package Mchy., mdi. FB-I, 
excellent condition -...------------------ $6,000.00 


KOLLOID MILL: mdl. JV-M__--------------- $1,500.00 
BACON SKINNER: Townsend #52-A, with Turnover 

NN oo son nc etaaundtoonta $3,300.00 
PICKLE PUMP: Eco. Eng., stainless, TE mtr..$ 150.00 
BACON SLICER: U.S. HD-3, extra knives__$1,250.00 


All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 








CLASSIFIED ADVERTISING 


[Continued from page 6 





POSITION WANTED 


SALES REPRESENTATIVE 


IF YOU NEED A MAN: Well known to the trade 
and who enjoys excellent relations with the 10 
largest and numerous independent packers, then 
I am your man, 20 years’ experience. Top man 
in my field of selling. Presently employed but 
a change for the better desired. My knowledge, 
experience and entry to the packers can do a 
lot for you. Let’s talk it over. Midwest preferred. 
W-285, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








SUPERINTENDENT or SUPERVISOR: Thorough- 
ly experienced in all phases of packinghouse 
procedures gained in large American meat pack- 
ing plant in South America. Especially experi- 
enced in canning, figuring costs, quality and 
time study work. Good references. Speak English 
and Spanish fluently. W-286, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


EXECUTIVE CREDIT MANAGER: Aggressive, 
with diversified experience in the meat indus- 
try, having top credit record performance. 
Ability to assume full responsibility handling 
domestic and international credits and collec- 
tions. Office management background. Willing 
to relocate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 








SALES & SALES MANAGEMENT: 25 years’ ex- 
perience. General knowledge of overall packing- 
house operations, car route and chain store 
sales, also pre-packaging experience. Now em- 
ployed but open to a better proposition. W-53, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, lll. 





SALESMAN: New York metropolitan area. 
Wholesale and institutional, thoroughly familiar 
with provisions and fresh meats. Excellent 
record. W-279, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N 





SAUSAGE MAKER: Age 40. 20 years’ experience. 
Good references. Available immediately. Write 


Box W-288, THE NATIONAL PROVISIONER, 15 
Chicago 10, Ill. 


W. Huron St., 





POSITION WANTED 


SAUSAGE FOREMAN: A-l. Years of experience 
in top kitchens. Supervise complete operation. 
W-294, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








EXPERT SAUSAGE FOREMAN: 47 years young. 
25 years’ experience. Sober, dependable and ef- 
ficient. Available immediately. W-287, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SAUSAGE SUPERINTENDENT: Up-to-date ex- 
perience in all phases of sausage making. Also 
slaughtering experience. Prefer south. W-265, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Practical, 
ficient, sales, slaughtering, cutting, sausage, 
canning, curing, rendering, livestock etc. W-280, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


ef- 





PACKING HOUSE ENGINEER 
Available by the week. Age 51. Experience: 8 
years’ sausage maker, 15 years’ superintendent, 
10 years’ plant manager. Connected with the 
same person 25 years, who now owns eight 
plants. Can help you in sausage, slaughtering, 
rendering, curing, smoking, shipping, live stock 
buying. J. Leon Rogers, 1116 Bevis Drive, Char- 
lotte, N. C. Telephone Jackson 33835 


HELP WANTED 


SAUSAGE FOREMAN: Eastern manufacturer de- 
sires services of a sausage foreman in a medium 
sized plant. Prefer experienced man who can 
make a quality product and also supervise other 
plant operations. Good remuneration. Please 
submit resume of past experience, and refer- 
ences which will be kept in confidence. W-268, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 


PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. South- 
ern Ohio packer. W-173, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 














HELP WANTED 





ae 
PERSONNEL DIRECTOR 


Midwest meat packing company with 700 
employees wants working personnel direg. 
tor to handle following duties amon 
others: 

1. Hiring 

2. Union Negotiations 

. Union Grievances 

. Matters pertaining to working co 

tions. 

Hard work, long hours, but fine oppe 
ity. Good salary and unusual com 
benefits. WRITE BOX No. W-289, 
NATIONAL PROVISIONER, 15 W. 
ron St., Chicago 10, Il. 





RESIDENT SALESMAN: To handle top 
ment line in New York, New Jersey, F 
vania and neighboring areas. 

perience essential. Salary commensurate 
background and ability. Reply to Box W-56, T 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. F 





ASSISTANT SAUSAGE FOREMAN: Must } 
familiar with all sausage operations and 
to schedule products efficiently through 
sage kitchen. Excellent chance for advancemé 
W-283, THE NATIONAL PROVISIONER, | 
W. Huron St., Chicago 10, Ill. a 





SALESMAN a 
EXPERIENCED: With following in restaural 
and institutions, for rapidly growing meat ¢ 
pany. W-292, THE NATIONAL PROVISIO! 
15 W. Huron St., Chicago 10, Ill. 





CHICAGO AREA: Meat plant needs a beef mi 
experienced in cutting, fabricating and 
Forward your qualifications to Box W-293, ¥ 
NATIONAL PROVISIONER, 15 W. Huron” 
Chicago 10, Ill. 





HILGER 


CHIP-FLAKE 
ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 


. . + provides all the ice your operations 
will need for top-icing this season! 


CERTIFIED 
CASING 
COLORS 





Also Available 
¥%, in. thick Fragment Ice-Making Cabinets 


CHIP ICE CORPORATION 
1834 W. 59th Street, Chicago 36 


Write or Call 


WARNER JENKINSON MFG., CO. 
HEmiock 4-0500 


2526 Baldwin St. ° St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 











SINCE ‘am 1876 


; es my 46SAUSAG : 
Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 














LEADING PACKERS specify: AJIR-O-CHEC 


The casing valve with & 
internal fulcrum lever — 


ALL PURPOSE FLAVOR BOOSTER 


_— Mera, 
Se 


Send Operator holds 
casing on nozzle 


for and 
Bulletin controls flow with same hand 


A Et Oe Cee DO, 0 ee eee AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, 
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